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FINER PRODUCTION! 


If you could put a BUFFALO Grinder 
under a microscope, you’d know why 
users get a finer quality of finished 
product, a greater capacity in produc- 
tion, and continuous trouble-free 
operation. 


Engineered with precision — built by skill 
and to highest standards—BUFFALO 
Grinders do give better results and 
longer service! 


Ask for a free catalog. Or, better yet, 
have a Buffalo representative explain 
construction and operating advantages 
of BUFFALO Grinders. There is a size 
for every requirement—large or small. 
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The results you 
want are Buffalo Grinders: 6 models. 
1,000 to 15,000 pounds per 


BUFFALO results! ree 


@ Cleaner, cooler 
cutting 


@ No “shortening” 
@ Even, steady flow 


e@ Continuous, eco- 


nomical operation QUALITY SAUSAGE-MAKING MACHINES 
; JOHN E. SMITH’S SONS CO., 50 Broadway, Buffalo 3, N.Y. 


= Sales and Service Offices in Principal Cities 
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Sensational Discovery 


Gain Remarkable 
Extra Benefit 

by Using Griffith 
Seasonings Containing 
Bland “G-4” 


Spice Flavors in 
Griffith’s Ground 

and Soluble Seasonings 
Flavor-Stabilized 

by “G.4" 


Progressive 
Sausage Makers 
Will Investigate 
This Opportunity 

to Dominate Market 
with Revolutionary 
Flavor-Stabilized 
Products 


The 


GRIFFITH 


LABORATORIES 


CHICAGO 9, 1415 W. 37th St. e NEWARK 5, 37 Empire St. 
LOS ANGELES 11, 49th & Gifford Sts. e TORONTO 2, 115 George St. 


“G-4” ANTIOXIDANT PRESERVES 
TANGY FLAVOR OF SEASONINGS 
IN FRESH AND SMOKED SAUSAGE 


®'Til this remarkable discovery in the laboratories 
and experimental kitchens of The Griffith Laboratories, 
Sausage men accepted—or were unaware of—the natural, 
oxidizing process which robs seasonings of their fla- 
vor—potency in the finished product. Few believe that 
such a flavor-loss actually occurs, until they compare 
the taste of their regular frankfurters, pork sausage, 
loaves, bologna—all kinds of sausage products—against 
sample runs which contain "G—4" Seasonings. 

















@Here are the facts in this sensational discovery: 





1 — Processed into a Griffith seasoning formula, OR 
YOURS, "G—4" retards rancidity of fat in sausage— 
preserves appetizing flavor—checks spoilage and 
prolongs sales-—life of product. 


Repeated tests reveal that "G-4" Seasonings retain 
their original flavor richness much longer...dem— 
onstrate extra ability of "G-—4" to retard normal 
"letdown" in flavor potency. 








It's just good business judgment to check into these 
vital findings. Your pioneering interest will be kept 
confidential—the same as your seasoning formula is, if 
you are a Griffith customer. 


You can't afford the risks in doubting or delaying. A 
formidable competitor may be acting now! The first to 
gain the exceptional advantage in using Griffith's 
"G-4" Seasonings can increase his sales at the expense 
of those who hesitate. Investigate... 


®Investigate this discovery as another momentous ad-— 
vance in food chemistry. It offers you a rare oppor- 
tunity. ..the initial advantage in beating competitors to 
the market with products of distinctive taste appeal— 
flavor—stabilized! Simply mail coupon, with no obliga— 
tion, today. 











The Griffith Laboratories, Inc.—Dept. S 
1415 West 37th Street, Chicago 9 
Gentlemen: 


proved in our formula, with no obligation to us? 


How can your “G-4" Seasonings discovery be immediately 
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1. Look where the groceries grow! 


The American farmer is the 
world’s biggest user of trucks. 
He depends on reliable, low- 
cost hauling ...so he uses thou- 
sands of International Trucks. 


2. Look at the meat fleet! 


Many of the trucks that keep 
meat moving mouthward are 
International Trucks. They are 
designed, engineered and built 
for this particular job by a 
company that has been build- 
ing trucks for 42 years. 


3. Look how the canning is coming! 


A gigantic network of trucking 
systems places plenty-of-million 
cans on grocers’ shelves. 

Many of the trucks in those 
systems are International 
Trucks—specialized trucks built 
to do specialized jobs. 


> 
4. Look how the bread rolls! 


Families count on daily deliv- 
ery of the staff of life. 

Leading bakeries count on 
the International- Metro, too. 
They find that this multi-stop 
delivery truck slices delivery 
costs-per-loaf, helps drivers. 





from markets to mouths... 


5. So think how many meals-an-hour 





















INTERNATIONAL 


INTERNATIONAL HARVESTER COMPANY * CHICAGO 
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trucks like this must travel! 


Millions eat good food every 
day only because American in- 
dustry and commerce pitch in 
to keep the calories coming. 


Our part in that picture is— 
trucks. All kinds. There are 22 
basic International Trucks. 
There are different engines 
(gasoline, diesel and butane), 
wheelbases, axles, transmissions 
and other components for effi- 
cient specialization-of-truck-to- 
job. Gross weight ratings range 


from 4,400 to 90,000 lbs. 


For trucks to haul food, for 
trucks to haul anything, for 
trucks that are the “Standard 
of the Highway,” see your In- 
ternational Dealer or Branch. 


Other International Harvester Products 
Farmall Tractors and Machines 
industrial Power . . . Refrigeration 


Tune in James Melton and “Harvest of Stars,” 


CBS, W ednesday evenings 
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It is customary, in these days, for those who advertise ma- 
chinery to count off a few meritorious points and explain them 
in detail. This puts us at a disadvantage in calling your at- 


tention to the BOSS Silent Cutter, for it has so many exclu- 


eh ITER 


sive, money saving and product improving features that the 
mention of two or three only would leave you completely 


uninformed as to its true worth. 





For the purpose of stimulating your interest to the point of 


making your own investigation, we publish in the column at 


a 


the right a partial list of the points of BOSS superiority. Each 
of these points deserves exhaustive explanation; for each 
contributes to the smooth, efficient operation of the BOSS 


Silent Cutter. 


To make your investigation both easy and resultful write 


for our new Sausage Machinery Catalog No. 627. 


THE Cnccnnedt wines SUPPLY COMPANY 


CINCINNATI 16, OHIO 
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MAKES A GOOD MIXER! 





Seriously, if rapid salt solubility is a particular prob- 
lem in your manufacturing or processing, you might 
be interested in knowing why Diamond Crystal 
Alberger Process Salt is such a fine “mixer.” 

Unlike slow crystallization methods, the Alberger 
system makes use of high brine pressure which is de- 
veloped to such an extent that super-saturation takes 
place in a special chamber. When this pressure is 
suddenly released, the salt is literally blasted out of 
solution into fine “flasher flakes”—all within a frac- 
tion of a second! 


Vag - omic BO Deh 





These microscopically small “flasher flakes” differ 
from the usual type of salt crystal because they pos- 
sess a high specific surface which permits them to 
dissolve much faster than ordinary salt crystals. 

If you require a quick-dissolving salt, you can 
count on Diamond Crystal Alberger Salt for more 
rapid solubility. Our Technical Director will gladly 
recommend the correct Diamond Crystal product 
for best results in your processing. Write: Diamond 
Crystal, Dept. I-17, St. Clair, Mich. 


DIAMOND CRYSTAL 


. AN be Ger 
PROCESS SALT 
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SAVES OPERATOR'S TIME—he does not have to 
stand by and hand operate valves. 


OPERATION— is fully automatic. Push button tim- 
ing device starts pressing operation—after pre- 
determined time a bell or light indicates that 
pressing is finished. In this way each and every 
pressing cycle is the same — insuring greater 
grease recovery. 


NO STEAM SUPPLY NEEDED—electrically oper- 
ated, it is independent of plant steam supply. 


OIL OPERATED HYDRAULIC PRESS—assures 
longer lasting gaskets—and saves time required 
to replace them. The first press of this type, in- 
stalled more than two years ago, is still operating 
with original gasket. 


ANCO No. 618 ELECTRIC HYDRAULIC PUMP is 
now available for New Style ANCO 150 and 300 
ton Presses only. Write for further details. 


THE ALLBRIGHT-NELL CO. 


STERN BLVD HICAGC 3 
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Do these doodles mean debits for you? 


These doodles represent light, air, insects, and 
moisture—four natural ‘phenomena that too often 
cause unnatural losses for a packer. 


But you'll never find these doodles on the debit 
page of packers who put their products in light- 
proof, air-proof, insect-proof, moisture-proof 
metal containers. 


AMERICAN CAN COMPANY 


New York + Chicago + San Francisco 


This trademark fcanco) is your assurance 


of quality containers. Look for it! 
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Other advantages of the can 


1. Cans are break-proof. 


2. Cans protect contents against light, air, in- 
sects, and moisture. 


3. Cans are light—mean lower shipping costs. 


Compact—mean more storage and display 
space. 


4. Cans mean eye-appeal for lnpeles buying. 
5. Cans are tamper-proof. 
6. Cans are easy to open and close. 
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Refrigeration cut to your measure 





Ix your food plant, you want enough refrigera- 
tion to do a particular job of freezing, cooling, 
storing. You can’t afford more or less, for you 
want to keep costs low. And you want to be sure 
the refrigeration you buy will handle the load 
without interruption and last for years. 


The refrigerating unit that gives you all this is 
the Carrier Customized Compressor. Here’s a 
line that’s wide enough to meet every food-plant 
need from 5 to 100 hp. What’s more, all the 
refrigeration components —condensers, drives and 
motors —are customized to team with each other, 
so you get a choice of more than 1000 different 
combinations. The installation—assembled right 
on the job—fits your requirements like a glove. 


Sound basic design, selected materials and pre- 
cision building assure the Carrier Customized 
Compressor years of rugged day-in, day-out serv- 
ice. Exclusive vapor-cushioned, non-flexing valves 
mean quiet operation, long life. Forced-feed lubri- 
cation to all bearings reduces wear. Automatic 
load-free starting insures effortless starts without 
vibration and strain. And replaceable cylinder 
sleeves assure practically unlimited life. 

With Carrier Customized refrigeration you get 
the plus values of world-wide experience and con- 
venient service. These extras help make Carricr 
your best investment. Write for Catalog 5FH1. 
Carrier Corporation, Syracuse, New York. 


AIR CONDITIONING + REFRIGERATION + INDUSTRIAL HEATING 
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Mil-O-Casings for handy con- 
sumer sized units. Ideal for 
self-service retailing. For stuff- 
ing vse automatic measuring 
attachment on stuffer. 
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PACKAGING MATERIALS 


tsvte#oee ar HA. 6. Peta ae & 








GENERAL OFFICES, MILWAUKEE, WIS. 
SALES OFFICES IN ALL PRINCIPAL CITIES 


Printed Cellophane, Pliofiim, Acetate, Glassine, Plastic Films. Lithographed Disploys, Printed Promotional Material 












’ THIs MISS 


...can't miss! 





Watch Miss Nu-Maid go to town! Watch her 
win friends and influence housewives in favor 
of the pure, sweet margarine that’s “TABLE- 
GRADE”! 


And watch what happens to sales with the 
greatest drive ever attempted by any margarine 
manufacturer breaking across the nation! 


Full page, full color ads in THIS WEEK, 
AMERICAN WEEKLY, PARADE and other 
Sunday magazine supplements bring the Nu-Maid 
“TABLE-GRADE” story into almost every home 
... bring Nu-Maid customers into your store! 


A 
Tie-in with the most powerful advertising campaign in margarine history! 


“table-grade’ NU-MAID 


The Miami Meroerine Common” | AMERICA’S LARGEST MANUFACTURER OF MARGARINE EXCLUSIVELY 
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Full Page, Full Color ads in these 





Leading Magazine Supplements 
very C SII Sr 
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in combination 
with the 


THERMOSTATIC CONTROLLED 
SMOKEHOUSE 
HEATER 


“Revolutionizes 


the Smokin g P roc ess” ae Se 





@ WHAT OUR CUSTOMERS 
SAY AND WHY THE UNIT PAYS 
ITS COST IN A VERY SHORT 
TIME: 


1. Eliminates fire hazard. 
2. Sawdust bill cut in half. 


3. Delivers clean smoke at 
the rate of 500 cu. ft. per 


min. 








4. Eliminates need for 
cleaning smokehouse 


walls. 


5. Provides good circulation 
of smoke to all parts of 
house. 


6. Permits better tempera- 
ture control and less 
shrinkage. 

7. Saves materially on 
clean-cages and trees, 
since no creosote is de- 
posited on them. 


8. Smoked products have 
better, more uniformcolor. 


9. Eliminates streaking and 
spotting of product. 
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LIP'TON 


SMOKE UNIT 









This illustration shows a 
LIPTON SMOKE UNIT Size #10 


There are four other units of different sizes and 











The LIPTON SMOKE UNIT gives you distinct benefits such as 
increased sanitation, no sparks in houses, improved quality of 
product. It delivers revolving washed smoke giving perfect 
distribution in the house and produces better tasting products 
by washing the impurities from the smoke. Saves cleaning 
expenses by eliminating deposits of tar, soot and resin on walls, 
cages, doors and products. The unit may be connected to 
several houses and used without or with 


The LIPTON SMOKEHOUSE HEATER —This gas heater gives 
perfect control of temperature in the house through thermostatic 
regulators and does away with dangerous open flames in the 
smokehouse. It assures uniform temperatures throughout the 
house and complete circulation of heat and smoke, regardless 
of weather conditions and outside temperatures. Smoking time 
and shrinkage are considerably reduced. 


The combination of the LIPTON SMOKE UNIT and the LIPTON 
SMOKEHOUSE HEATER solves the problem of making the 
smokehouses not only sanitary and clean, but also fireproof. 


LIPTON SMOKE UNIT shown above is equipped with our auto- 
matic sawdust feeder. This feeder will increase efficiency to a 
considerable extent, as it distributes the sawdust evenly and 
frees the operator for other duties. 





Use Our Extensive Experience in All Your Smokehouse 
Problems. Available to You with no obligation on Your Part. 


MARTIN H. UPTON CO., INC. 


32 Tenth Avenue New York 14, N. Y. 
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Naturally, sausages look plumper, fresher in 


Armour Natural Casings 


The greater resiliency of Armour Natural Casings keeps them clinging 
tightly to the meat—gives sausage the plump, well-filled, appetizing ap- 
pearance that means a plus in sales-appeal. 


Put your sausages in these fine natural casings for: 


Appetizing Appearance Inviting Plumpness 
Finest Smoked Flavor 
Protected Freshness Utmost Uniformity 





Page 14 The National Provisioner—January 15, 1949 



































GEBHARDTS are fabricated of high- 
lustre Stainless Steel to insure com- 


plete sanitation, cleanliness and purity. 
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Note the clean sanitary appearance of this sausage cooler with ceiling-installed 
GEBHARDTS. 


Get the ‘facts about controlled 
refrigeration and you will get 
GEBHARDTS! 





Odorless 


Racteria 


pree 
Washed ix 


with 


BEBHANUT 


CONTROLLED 
REFRIGERATION 
SYSTEM 


GEBHARDTS Refrigeration System washes all the air that 
passes through it, removing bacteria, odors and mold spores. 
With this patented construction, it makes it possible to main- 
tain sanitary, wholesome, pure air in the cooler regardless 
of the product. Sanitation, cleanliness, good housekeeping 
and controlled refrigeration are the secrets of packinghouse 
success. Write today for illustrated catalog presenting the 
GEBHARDT story. 
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1802 West North Ave. * Milwaukee 5, Wisi 
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Three Musketeers 





Meet in the Rendering Plant 





The three musketeers we’re talking about are 
the Anderson Engineer, the Plant Engineer 
and the Operating Head of the plant. Their 
cause is common to all three . . . to produce 
cracklings with lowest possible fat content at 
a low cost. To accomplish this aim, their efforts 
must be “‘one for all and all for one.” These 
three—the Anderson Engineer with his experi- 
ence in crackling production in many plants, 
the Crackling Department Manager with his 
equipment and production problems, and the 
Operating Head of the Plant representing the 
financial side—can get together and make 
crackling operations more profitable in their 
plant. Let us know if we can send an Anderson 
Engineer to such a meeting. 


THE V. D. ANDERSON COMPANY 


1965 West 96th Street & Cleveland 2, Ohio 


*Exclusive Trade Mark Registered in U. S. Patent Office and in Foreign Countries. 





| Only ANDERSON «aéeo EXPELLERS 










Twin-Motor 


Super Duo 
Crackling 
Expeller* 
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Snow Tonight—Clear Tomorrow is much 
more than a weather forecast. It’s an ideal 
slogan for the thousands of rugged GMC 
trucks that work while we sleep to keep the 
highways open for safe, speedy travel. 


GMC extra value shows up best when work- 
ing conditions are at their worst . . . because 
chassis are truck-designed and truck-engi- 
neered from radiator to rear axle . . . because 
power plants have the same basic design 
and features as those of the durable and de- 


pendable GMC “Army Workhorse” engine. 


Whether your hauling job calls for “tough 
going” or “smooth sailing” . . . the extra 
stamina built into every GMC means extra 
miles of dependable, economical operation. 


Snow 4uigha Clear fouw/ 





GMCs are available in light, medium 
and heavy duty models ... in a 
range of seven gasoline and two 
Diesel engines . . . and with chassis 
and equipment options that permit 
truck and tractor types exactly 
suited to every food hauling job. 


© DIESEL 


GMC TRUCK & COACH DIVISION © GENERAL MOTORS CORPORATION 
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* Here s proof! 
Pr to 


how superior t 
greater niformity of product 
when processed with the Glob 


Machine. Photo on left 


each case show the Globe 
Fee result finer texture 
form color ‘grain treak 
mp and free orl ntirety 
nated 





To Package ANY Viscous Product Automatically 
with BETTER QUALITY * at Lower Cost 


Do it with a GLOBE-FEE HOMOGENIZING FILLING MACHINE 





BSTRY WITH EXPERTLY DESIGNED EQUIPME 





AER 
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Wilson Net Income 
Off 57%; Sales and 
Tonnage.also Lower 


ET income of Wilson & Co., Inc., 

for the year ended October 30, 
1948, declined about 57 per cent from 
1947—one of the 
company’s most 
profitable years. 
Earnings of $6,- 
702,578 for the 
fiscal year just 
ended compared 
with $15,448,823 in 
1947 and $8,311,560 
in 1946. 


Sales for 1948 at 
$704,664,524 repre- 
sented a reduction 
of less than 3 per 
cent from the pre- 
vious year after 
allowing for one 
week’s difference in 
the respective periods. Volume was 
slightly curtailed by a somewhat lower 
level of total meat production and by a 
long strike, President Edward Foss Wil- 
son’s report to stockholders explained. 
The 1948 net income was slightly less 
than 1c for each dollar of sales. 

A slight decrease in working capital 
during the year—from $53,860,255 to 
$49,259,702—is due principally to the 
fact that expenditures made during 
1948 for additions to properties, for re- 
tirement of first mortgage bonds and 
preferred stock and for dividends ex- 
ceeded the funds made available by the 
year’s earnings. 

Accounts receivable, less reserves, at 
the end of the fiscal year amounted to 
$27,479,745 more than at the end of the 
previous year. The value of inventories 
increased also, from $53,432,284 to $63,- 
089,598, due to increased quantities and, 
to a lesser extent, higher prices. As in 
previous years certain product inven- 
tories, such as pork, hides and vege- 
table oils, were valued at cost according 
to the “last-in, first-out” inventory 
method, with the result that the major 
portion of the inventory quantities 
valued this way are carried at 1940 
costs. 


Regular quarterly dividends were 
paid during the year on the $4.25 pre- 
ferred stock. Quarterly dividends of 25c 
per share and an extra dividend of 
$1.00 per share were paid on common 
stock. 

Wilson & Co. retired 5,000 shares of 
preferred stock on February 2, 1948, and 
another 5,000 shares will be retired on 
or before February 1, 1949. The com- 
pany also retired $1,138,000 of its first 


E. F. WILSON 


mortgage bonds through the operation 
of a sinking fund. 

Continuing its policy of maintaining 
its facilities in good condition even 
though construction costs have been 
high, Wilson spent a total of $6,150,158 
during the year for property additions, 
improvements and replacements. Most 
of these expenditures were for improve- 
ments to existing facilities. 

The outlook for more meat in 1949 is 
favorable to the meat industry as well 
as to consumers, Wilson said. Volume is 
a very important factor in efficient 
packinghouse operations. Moreover, he 
continued, “with ample livestock feed 
available and with prices allowed to 
vary in relation to supply and demand, 
we may expect orderly marketing of 
livestock and a good distribution of 
meat throughout the year. Under these 
conditions, abnormal price changes on 
account of meat supplies are unlikely. 

“It appears that consumers are no 
longer willing to spend quite as high a 
percentage of their income for meat as 
in the last few years when many things 
were scarce and prices were advancing 
steadily. However, there continues to be 
a broad demand for meat, and no reason 
for expecting it to change very much in 
1949. These prospects—relative stability 
in demand and a good level of produc- 

(Continued on page 27.) 





MILWAUKEE LICENSE FEE 


A compromise on a Milwaukee city 
license fee for meat packers appeared 
a possibility this week when the com- 
mon council’s judiciary committee and 
representatives of several meat packing 
plants agreed tentatively to a $200 an- 
nual license fee for all plants, whether 
they are under city or federal inspec- 
tion. Several weeks ago the council 
adopted an ordinance requiring pack- 
ers to pay $2.20 an hour for services of 
city health department inspectors, to 
reimburse the city for its $40,000 an- 
nual inspection costs. The ordinance 
was vetoed by the mayor on the ground 
that the charge was excessive and might 
force some small packers out of busi- 
ness. 


FINANCIAL NOTES 


Geo. A. Hormel & Co. has declared a 
dividend of 62%c on its common stock, 
payable February 15 to holders of rec- 
ord January 29, and a dividend of $1.50 
on its preferred stock, payable the same 
date. 

Wilson & Co. has declared a dividend 
of 25c a share on its common stock, pay- 
able March 1 to stockholders of record 
February 7, and a quarterly dividend of 
$1.06% on its preferred stock, payable 
April 1 to holders of record March 14. 


SWIFT REQUESTS COURT 
TO DISMISS ANTI-TRUST 
SUIT AGAINST PACKERS 


Swift & Company this week filed a 
petition, which was supported by Ar- 
mour and Company, Wilson & Co. and 
the Cudahy Packing Co., asking the 
federal court to dismiss a civil anti- 
trust suit filed against them in Chicago 
on September 15, 1948. 

The government had charged that the 
four companies conspired to suppress 
competition in the sale of meat and by- 
products and to fix prices. It sought to 
break the firms up into 14 smaller com- 
panies. (See THE NATIONAL PROVISION- 
ER of September 18, 1948, page 15.) 

The Swift motion claimed that the 
suit is “defective” because it accuses 
them of action of which they were 
cleared in 1930. Swift said the suit 
alleged a single conspiracy, beginning 
in 1893 and continuing until the present 
time. The dismissal petition argued that 
the government admitted in 1930 that 
no conspiracy existed among the major 
packers and stated that the defendants 
were in “keen and active competition.” 

Swift also testified that the supreme 
court of the District of Columbia said 
in 1930 that “there is today no monop- 
oly in the meat packing industry” and 
that this statement later was confirmed 
by the United States Supreme Court. 
Swift contended that the suit should be 
dismissed because the government did 
not charge any violations beginning 
after 1930. 

In the last eight years the packers 
have been forced to spend large sums 
defending themselves against 11 such 
suits, the petition stated. In each case 
the hearings have been on “substan- 
tially the same issues,” and in no case 
has the government sustained its 
charges. 

No action on the Swift motion had 
been taken by presstime. The companies 
have 45 days to file answering briefs. 
Then the government has 45 days more 
to file answering briefs. Following that 
time the companies have 15 days to file 
rebuttal briefs before the trial date 
is set. Therefore, no trial will be held 
prior to 105 days following January 10. 
The companies had been given until 
January 10 to file an answer or make 
motions to strike the complaint. 


COLUMBUS INSPECTION FEES 


The board of directors of the Colum- 
bus, O., chamber of commerce has urged 
the city council to discontinue its in- 
spection fee on local meat packers be- 
cause it puts several Columbus firms 
at a disadvantage with other firms in 
the city which have free federal in- 
spection. 
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ARRANGEMENT OF EQUIPMENT AND PHOTOGRAPHIC KEY 


Numbered spots show the locations from which some of the photographs were taken: 
1, Photo showing front of cooker-extractors (this page) ; 
21); 3. Vacuum pumps (see page 22); 
page 21); 


2. Valves on vapor lines (page 

4. Condensers and miscella tanks (see photo on 

5. Still and condenser (picture on page 21); 6. Nest of valves (page 22); 
7. Pipe line view ports (see page 22): 





HEART OF SOLVENT EXTRACTION SYSTEM 


Cooking and solvent washing are performed in the same units in the Minneapolis plant. 
Note crackling conveyor is below floor level. 


Page 20 The 


ENDERING capacity has _ been 
R doubled, yields from raw mate- 
rials will be increased and oper- 
ating economies will be achieved in the 
new solvent rendering plant built by 
the Minneapolis Hide & Tallow Co., 
Minneapolis, adjacent to its older unit. 
Improvement in community relations 
is expected to be a by-product of the 
installation of the new unit since, being 
a completely enclosed system, there will 
be no objectionable odors connected with 
its operation. 

The older plant of the Minneapolis 
rendering concern will be employed for 
raw material preparation, tallow set- 
tling and crackling storage and grind- 
ing. 

The firm serves the retail meat stores 
of the Twin Cities area and renders 
only butcher shop fats and scraps. Pro- 
duction by conventional dry rendering 
in the old plant totaled around 120,000 
lbs. of tallow and 150,000 Ibs. of animal 
feed material per month. Moreover, to 
achieve this volume the old equipment 
was operated on an overtime basis; in 
the new plant daily volume will be 
handled through the cooking and ex- 
tracting processes in an eight-hour 
working day. 

In the firm’s old plant the tallow 
content of press cake ran around 12 per 
cent while it is expected that cracklings 
turned out in the new extraction unit 
will contain about 4 per cent tallow. 
Not only will tallow production be in- 
creased through stepping up yields and 
raising the overall capacity of the plant, 
but also Roy R. Ewald, general man- 
ager, believes that the protein content 
of the firm’s cracklings will be increased 
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SOLVENT 
EXTRACTION 


Savings in Labor, Greater Yields and Better Products 
Expected by Minneapolis Hide & Tallow Co. in New 
Two-Extractor Plant 


by 4 units. The renderer believes that 
differentials against solvent-extracted 
cracklings will disappear as more pro- 
ducers adopt the system. 

The new plant is built of concrete 
block and has a concrete floor. The walls 
are faced with glazed tile from the 
floor to ceiling. Floor area of the build- 
ing is 60 x 41 ft. to accommodate the 
two cooker-extractors and other solvent 
rendering equipment and its height is 
24 ft., leaving 4 ft. of headspace be- 
tween the ceiling and tops of miscella 
settling tanks. Plenty of natural illu- 
mination has been provided with the 
walls pierced for steel-sashed windows 
at the upper level and extensive sky- 
lighting has also been installed. 

Elimination of any necessity for man- 
ual handling of the material after the 
first preparatory steps is expected to 
prove one of the major economies in the 
new unit. Handling will be necessary 
only when placing the raw fats in the 
grinder and when sacking animal feed 
materia! at the grinding mill. Operation 
of the cooking-extracting equipment is 
handled by one man working an eight- 
hour day. 

The solvent extraction process and 
the equipment used in the new plant are 





described in the following paragraphs: 

Hashed and washed raw material is 
blown from a 205-cu. ft. tank to one of 
the two extractor-cookers (see photo on 
this page). When the plant begins to 
extract grease from cracklings pro- 
duced in other plants it is planned to 
convey these to the cooker-extractors 
mechanically. 

After the raw material has been 
broken down in the cooker, the free 
tallow is drawn off, pumped to the set- 
tling tanks and then to storage. 

Cracklings within the cooker-extrac- 
tor are then washed three times with 
solvent. The resulting solution of sol- 
vent and tallow, known as miscella, is 
pumped to three miscella settling tanks, 


SOME OF THE EQUIPMENT 


LEFT: The valves, located above the cooker- 
extractors, through which gases arising dur- 
ing cooking and solvent washing, can be 
sent either to the solvent condensers or vac- 
uum condensers. CENTER: In the fore- 
ground are two solvent condensers coupled 
with the cookers and in the background 
are three 20-ft. miscella tanks. RIGHT: 
The still and its condenser are insulated 
for economical operation. 
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each with a capacity equal to a wash 
from the two cookers. After completion 
of the washing operation the cracklings 
are dried by gentle application of heat 
and dumped by reversing the action of 
the agitator into a hopper. 

A two-section conveyor carries the 
cracklings from the hopper either to 
the grinding and sacking location or to 
the proper crackling storage bin. The 
conveyor feed hoppers can be seen in 
front of the cookers, as can the view 
ports on the units. 

A gate valve station is located at one 
end of a catwalk above the cookers. 
(Steel stairway leading to the catwalk 
can be seen in photo.) The valves at 
the station control the direction of flow 
of the vapors during the cooking and 
extracting operations. During cooking 
the valves direct the flow to the two 
vacuum condensers, while during ex- 
traction the vapors are passed on to 
two solvent condensers. Each of the 
cooker-extractors has its own auxiliaries 
(see photos on page 22). The blow tank 
feed line valve is located at the other 
end of the catwalk mentioned above. 

Miscella is allowed to settle in the 
miscella tanks and the fines are pumped 
back to the cooker-extractors for proc- 
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OPERATING VALVE NEST 


From this location the operator can con- 
trol the solvent extraction process. A chart 
of system (top left) helps him. 


a memememmenm ye 








VIEW PORTS IN PIPING 


Various pipe lines in the solvent extraction 

system are equipped with view ports, as 

are the cookers and other units, to aid in 
the plant’s operation. 








STEAM-DRIVEN VACUUM PUMPS 


essing with the next batch of raw mate- 
rial. Miscella is pumped to the 10 x 4% 
ft. still for distillation of the solvent. 
The 4,500-lb. capacity still is equipped 
with a circulating pump and with a 
steam injector to eliminate all traces of 
solvent from the tallow. The vaporized 
solvent is condensed in a 6 x 2% ft. 
condenser, passes through a water sep- 
aration unit and into the solvent recov- 
ery system while the tallow goes to a 
settling tank and then to storage. 

This complete cycle is carried out for 
each batch of raw material. 


Maximum recovery of the solvent is 
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achieved since all vent lines from the 
solvent storage tank, the water sepa- 
rator and other equipment pass through 
an air cooler in which any solvent va- 
pors are condensed. In like manner, all 
the noncondensable vapors from the 
vacuum condensers and the solvent con- 
densers are passed through a carbon 
absorption system which removes most 
of the noncondensable material. Venting 
of noncondensables is minimized and ob- 
jectionable odors eliminated. 

Operating efficiency is increased by 
the central location of the nest of valves 
controlling the extraction process. From 
this location the operator, with the aid 
of a diagrammatic and coded chart, can 
control the flow of product during the 
entire rendering and extracting opera- 
tion. As a further aid the pipe lines 
from the valve nest are equipped with 
view ports. 

All pieces of equipment using heat, 
such as cookers, etc., are equipped with 
industrial type thermometers and are 
insulated. 


Electric motors and lights throughout 
the plant are flash-proof and the struc- 
ture is equipped with six exhaust fans 
which provide a complete air change 
once every minute. These features, 
along with the closed nature of the sys- 
tem, make the plant a safe one when it 
is operated with ordinary prudence. 

Crackling operations are handled in 
the old plant building. The material is 
carried into this area by a 12-in. screw 
conveyor which has openings 10 ft. 
apart to permit classified storage of the 
cracklings. 

A portable conveyor carries material 
from the storage bins to the main con- 
veyor and to the crackling grinder. The 
latter unit has a capacity of 6 tons per 
hour and feeds by bucket elevator to 
the sacking scale. All of these units— 
the elevator, the screw conveyor and 
the grinder—operate independently and 
the first two units are equipped with 
remote control switches. 

Auxiliary equipment for the new plant 








TWO OF FIRM’S OFFICIALS 


At left is Roy R. Ewald, secretary-treasurer, 
with John N. Ewald, Jr., plant manager. 


includes a new boiler room with a 125- 
h.p. stoker-fed boiler. 

Officials of the Minneapolis Hide & 
Tallow Co. include John Ewald, presi- 
dent; August J. Klein, vice president, 
and Roy R. Ewald, secretary-treasurer 
and general manager. 

Equipment for the new solvent ex- 
traction plant was furnished and in- 
stalled by the French Oil Mill Machin- 
ery Co. of Piqua, O. 


OIL CHEMISTS’ MEETING 


Two phases to be emphasized in the 
program of technical papers for the 
1949 annual meeting of the American 
Oil Chemists’ Society, according to K. 
S. Markley of New Orleans, are funda- 
mental research and the practical and 
engineering aspects of oil and fat 
chemistry. This meeting will be held 
May 10-12 at the Hotel Roosevelt in 
New Orleans, Louisiana. 








HOW CRACKLINGS ARE HANDLED AFTER EXTRACTION 


LEFT: Point at which inclined screw conveyor bringing cracklings from cooker- 

extractors feeds into 12-in. screw conveyor to storage bins and crackling grinder. The 

5 h.p. motor driving the latter can be controlled from several locations. RIGHT: Chute 

from 12-in. screw conveyor feeding into grinder; material moves thence by bucket con- 
veyor to sacking station. 


The National Provisioner—January 15, 1949 

















Tt, 


~~ beer inet 2. OO 





a oe 


en en EA UE 














"Tose first big-time television variety 
show to be sent west-to-east on 
video’s new 14 station network was 
the Swift Show over NBC Thursday 
evening of this week. The show was 
presented before an audience of 700 
from the Terrace Casino of the Morri- 
son hotel, Chicago. 

In Thursday’s telecast, the Swift 
Show continues its video “firsts.” A 
year ago, the Swift Show was the first 
sponsored program to be telecast on the 
first network, then numbering three 
eastern cities—New York, Philadelphia 
and Boston. The Swift Show was first 
presented in New York, May 16, 1947, 
over Station WNBT and was the first 
regularly sponsored afternoon program 
in television. 





Singing star Lanny Ross and cast 
came to Chicago for the telecast which 
was made in salute to the growing im- 
portance of the Midwest in television. 
Ross heads a variety show cast of singer 
Martha Wright, of the Broadway hit, 
“Music in My Heart,” and comic Peter 
Donald, the Ajax Cassidy of the Fred 
Allen show and master story teller of 
radio’s “Can You Top This?” Lanny 
Ross became star of the Swift Show 
April 1, 1948. By this time, Baltimore 
and Schenectady had been added to the 
NBC-TV network. Shortly after, the 
network carried the show to Boston and 
Richmond. 

Martha Logan, known to thousands of 
America’s homemakers, has an impor- 
tant part in the television show. Women 
are especially interested in the demon- 
stration of food preparation by a Swift 
home economist of the Martha Logan 
staff. More than that, she interprets 
Swift food products to the television 


audience, in terms of eating enjoyment 
and good health. 

New talent, which is introduced week- 
ly on the Swift show, included a young 
Chicago tap adagio team, Penny and 
Marvin, and six of the “loveliest love- 
lies” known to midwest talent scouts. 
Musical director of the Swift Show is 
one of America’s foremost young com- 
posers, Harry Simeone, who, in addition 
to his responsibilities as musical direc- 
tor of the Swift Show, is directing and 
conducting the choral group of the Fred 
Waring aggregation which broadcasts 
weekly over NBC radio network under 
American Meat Institute sponsorship. 

When Swift & Company first went on 
the air with its pioneering adventure 


SWIFT SHOW 
FIRST TO BE 
TELEVISED 


Midwest televiewers this week got their first “live” view of eastern tele- 
vision when the coaxial cable linking the 14 east and midwest sta- 
tions began transmitting programs. First star appearing on a west- 
to-east evening variety program was Lanny Ross, who currently 
heads the cast of the Swift show, aired Thursdays on NBC. Lanny 
is shown here during dress rehearsal with Martha Wright, singing 
lead in Broadway’s “Music in my Heart.” The interested television 
cameraman is Bob Haley. 


in. television, only ten stations existed 
in the United States. Today there are 
47. Only three stations were tied to- 
gether to comprise the NBC Television 
network. Today that same network con- 
sists of 14 stations. During this period 
the number of receiving sets has in- 
creased from 51,000 produced up to that 
time, to almost 1,000,000 at the present 
time. Television receiving set manufac- 
turers numbered 14 when Swift & Com- 
pany went on the television airways in 
May 1947. Today 75 concerns are man- 
ufacturing television receiving sets. Lat- 
est forecast (January 6, 1949) is that 
by the end of 1949, there will be 2,535,- 
000 receiving sets, and by the end of 
1950, there will be 4,935,000 sets. 





Motion Picture on Meat 


A sound motion picture, now in its 
eighth year of distribution, and devoted 
to the selection, preparation, carving 
and food value of meat has been shown 
up to December 1, to 105,615 audiences 
totalling more than 11,600,000 persons. 

This 42-minute film, which has an out- 
standing distribution record, is “Meat 
and Romance,” produced by the Na- 
tional Live Stock and Meat Board in 
1941. Although the average length of 
an educational film is only from three 
to four years, this film is still in wide 
demand, more than 200 prints being 
booked constantly for one and a half 
months in advance. 

Originally planned largely for stu- 
dents in high schools, colleges and uni- 
versities, “Meat and Romance” immedi- 
ately became popular with adult groups. 
Those who have witnessed the showings 
of this film, in addition to students, in- 
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is Shown to 11,600,000 


clude homemakers, service clubs, parent- 
teacher associations, farm bureaus, 
church groups, fraternal organizations, 
extension workers, hotel and restau- 
rant personnel, public utilities com- 
panies, welfare organizations, medical, 
dental and dietetic associations and 
many more. The records show that to 
date, 74 of every 100 who have seen the 
film were students and 26 were adults. 
“Meat and Romance” carries timely 
information concerning the various 
meat cuts, proper methods of cooking 
these cuts, the importance of meat as a 
good source of protein, minerals, vita- 
mins and energy, etc. The closing 
part shows meat dishes in Technicolor. 
The Board reports that 46 prints of 
“Meat and Romance” are now on loan to 
colleges and universities for their film 
libraries, and that 54 prints have been 
purchased by various organizations. 
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AMI FEBRUARY ADVERTISING 


During February the meat educa- 
tional program of the American Meat 
Institute will promote two big-volume 
items. Good breakfasts built around 
pork sausage and the nourishing value 
of sausage are to be featured in ad- 
vertisements in the February 15 issue 
of Look magazine, on newsstands Feb- 
ruary 1, and the February 21 issue of 
Life magazine, on newsstands Febru- 
ary 18. The “Meat Page,” which will 
appear in the February issues of 
Woman’s Home Companion, Good 
Housekeeping and Ladies’ Home Jour- 
nal, using the theme of a rib roast, 
shows housewives how to make a 
braised short ribs dinner and a roast 
beef dinner from one rib roast. The 


Fred Waring show will bring these 
ideas into the homes of consumers on 
January 27 and February 10. 


KRAUT—FRANKFURTER WEEK 


National Kraut and Frankfurter 
Week, February 3-12, will be promoted 
by the National Kraut Packers Asso- 
ciation, the Can Manufacturers Insti- 
tute, the National Live Stock and Meat 
Board and the American Meat Insti- 
tute’s meat educational program. On 
February 3, commercials on the Fred 
Waring show, sponsored by the Insti- 
tute, will feature the flavor, convenience, 
economy and nutritional values of 
frankfurters served with kraut. 
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Post of January 15. 


Cork Co., Lancaster, Pa. 





ADVERTISEMENT SHOWS HOW MEAT PLANT OPERATES 


The process of transforming livestock into pork chops, steaks and other 
meat products sold by the retail meat dealer is being explained to the 
public in a graphic full-color page advertisement in The Saturday Evening 


Entitled “How a Meat Packing Plant Operates,” the presentation fea- 
tures a natural-color cutaway view of a typical meat packing plant. The 
accompanying explanation tells the steps in processing meat to preserve top 
quality and flavor. Full-color 21x22 in. enlargements of the cutaway view, 
suitable for framing, are offered free to Post readers. 

Prepared by the Armstrong Cork Co. in cooperation with the American 
Meat Institute, the copy explains how various types of meat products 
are handled and the care that is taken to guarantee a good product. 

In addition to requests from the general public, enlargements of the 
cutaway view and flow chart—the latter showing the progressive steps in 
meat processing—will be used by educational institutions and by members 
of the meat industry in the training of personnel and to explain their plants 
to visitors. Enlargements may be obtained by writing to the Armstrong 
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FOWL COMPETITION WILL 
TRY TO TICKLE PUBLIC 
WITH WISHBONE CONTEST 


In a nationwide sales promotion cam- 
paign for a competitive product of the 
meat industry, the Poultry and Egg 
National Board and Twentieth Century- 
Fox Film Corp. are sponsoring during 
February a “Wishbone Contest.” To 
enter, consumers need only write in less 
than 100 words, “Why I like chicken 
every Sunday,” in the form of an essay, 
limerick or slogan. Each entry must be 
accompanied by a real chicken wish- 
bone. 

The national winner will receive as 
the top prize the chance to make his 
“most desired” wish come true. The 
entrant’s wish must accompany each 
entry. Three regional winners will be 
chosen who will receive a free trip to 
Hollywood to be guests of Dan Dailey 
and Celeste Holm, stars of the picture 
“Chicken Every Sunday.” 


Supporting the contest, which is 
aimed at increasing poultry sales, are 
the entire poultry industry, including 
producers, hatcherymen, processors, the 
allied industries such as feed manu- 
facturers, equipment and supply manu- 
facturers and retail druggists, restau- 
rants, hotels and institutions, home 
economists and Twentieth Century-Fox. 


NEW KOSHER BEEF PRODUCT 


Schmulka Bernstein’s, Inc., New York 
city, purveyor of Kosher meats and 
provisions, has developed a new beef 
product, Fry Beef, which resembles 
bacon but is made from the plate of the 
steer. It is dry sugar cured for ten days, 
after which it is hickory smoked to a 
golden brown for 24 hours. To attract 
attention to the new product, a meat 
slicer has been placed in the show win- 
dow of the Bernstein meat store and a 
uniformed operator slices the Fry Beef 
during busy hours. There are also pack- 
ages of the product displayed and pic- 
tures showing ways to serve it. 


PINCUS USING TELEVISION 


Bernard S. Pincus Co., Philadelphia, 
has expanded its advertising schedule 
on WCAU-TV to include an additional 
announcement on Sunday evenings be- 
fore the “Studio One” program. Harry 
Feigenbaum, Philadelphia advertising 
agency, is in charge of the account. 


The market section keeps you up to 
date on current market trends, giving 
full market coverage for the industry. 


The National Provisioner—January 15, 1949 








lets face it 
















oms OF CO SF Oana 


wes & @& 


Packages that do not pass the “eye test” fail to do a job. Sales 
stimulating wraps are the particular study and accomplishment of 


DANIELS of Rhinelander. Send us samples of your wraps for consideration and 





suggestion. It will cost you nothing and may be worth a lot. 


There is a DANIELS product to fit your needs in . . . 
Transparent glassine e snowdrift glassine e Superkleer 
transparent glassine @ lard pak e bacon pak @ genuine 
grease-proof @ sylvania cellophane © special papers, 
printed in sheets and rolls. 





preferred packaging service 
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RHINELANDER, WISCONSIN CREATORS © DESIGNERS 
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‘Big Savings in 
CARGO 
HANDLING 


“We installed Clark fork trucks to 
handle the wartime load, and have 
used them continuously since for 
handling all types of general cargo. 
We know that our operations would 
be severely handicapped without 
the use of fork lifts — know that 
they have saved us big sums in 
handling costs.’’ 


W. D. Williams, Secretary 
Wilmington Terminal Warehouse Co 


Wilmington, North Caroline 


instead of thinking how merely to protect that 
vital margin between steadily-rising costs and 


productive capacity limited by space, habits 


and tradition why not find the way to widen 


t? Clark can really help you h 


Tap the huge fund of use 
experience that is in 
stantly available to you 
through Clark'’s-world-wide 
organization of trained men 


As a matter of "good busi 


ness'’ CONSULT CLARK 


ELECTRIC ano GAS POWERED 


FORK TRUCKS 


TOWING TRACTORS 


CLARK 


AND INDUSTRIAL 





INDUSTRIAL TRUCK DIV., N ANY BatTLe CREEK 54, MICH. 
REPRESENTATIVES IN PRINCIPAL CITIES THeobenae! THE WORLD 
THORIZED CLARK INDUSTRIAL TRUCK PARTS AND SERVICE STATIONS IN STRATEGIC LOCATIONS 


Boston, 


SELF-SERVICE MEAT SALES UP 


William Applebaum, Stop & Shop, 
told members of the Super 
Market Institute at its mid-year con- 
ference recently that self-service meat 
departments in the United States have 
increased 38 per cent in the last two 
months and more than 100 per cent in 
the last year. Operators have not re- 
ported an increase in gross profits with 
self-service, he said, but consumers are 
benefiting from a saving of time, a 
better choice of cuts and better quality 
of meat. Many retail store operators 
said that store sales get a slight lift 


from the addition of a self-service meat 


department. It was also reported that 


| the promotion of the department over 


radio and newspapers has produced and 
held increases of as much as 45 per 
cent in total meat business. 

The ratio of meat sales to total busi- 
ness continues to remain at about 23 


| to 25 per cent. Most operators said that 


wrapping and bleaching were the great- 
est problems connected with the self- 
service meat department. 


MEAT STUDENTS INTEND 
TO WORK IN INDUSTRY 


Interviews conducted by the National 


| Live Stock and Meat Board with the 54 


students from 18 colleges and universi- 
ties, who participated in the inter- 
collegiate meat judging contest at the 
International Live Stock Exposition, re- 
vealed that 44 have decided to enter 
some phase of the industry when they 
graduate. Some will manage ranches 
and livestock farms. A number expect 
to enter some phase of the meat packing 
industry. Others are ihterested in meat 


| research and the retailing of meat, and 
| still others will go into extension, re- 


search or teaching work. Among the 
most popular subjects cited by these 
students in their meat judging courses 
were meat grading, judging and 
processing. 


ARGENTINA BEEF PRICES UP 


Argentina expects to continue to com- 
mand a good market for its beef, even 
though prices are raised 100 per cent 
above 1946 levels, Senor Miguel Miran- 
da, president of the National Economic 
Council, stated recently. Cattle growers, 
however, claim that none of the extra 
profit is going to them. 


During the last six months there has 


| been a shortage of exportable meat in 


Argentina. Shipments during the first 
ten months of 1948 amounted to 286,900 


| tons, compared with 443,000 for the 


twelve months of 1947. No canned meat, 


| corned beef, etc. are included in the 
| figures. The shortage is believed partly 


due to the fact that there has been no 
incentive for cattle producers to expand 
operations, with higher production and 
labor costs and with the prices they re- 


| ceive for livestock remaining about the 


same, Estimated number of cattle in 
Argentina at present is 41,000,000 head, 
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which compares favorably with last 
year. Argentina has a contract with 
Great Britain for beef and also ships 
cattle or beef to the Netherlands, Bel- 
gium, Spain, Italy, Venezuela, Peru, the 
United States Army, Uruguay and 
Chile. 


AMI MEDICAL ADVERTISING 


The American Meat Institute’s meat 
educational program has_ scheduled 
medical advertisements featuring meat 
in the diet of the aged and in diabetes. 
“Meat ... and its Advantages in Old 
Age” will appear in the February issue 
of Hygeia. “The Importance of Protein 
Adequacy in Diabetes Mellitus” will run 
in current and early issues of national, 
state and specialty medical journals. 
The AMI has also scheduled for re- 
publication the ad which appeared in 
medical journals in December, which 
featured a version of the protein- 
vitamin-mineral chart currently appear- 
ing in consumer publications. 


Wilson Results in 1948 


(Continued from page 19.) 


tion—provide the foundation for con- 
siderable confidence in the outlook for 
our company for the year ahead.” 

The consolidated statement of in- 
come and earned surplus of Wilson & 
Co. for the fiscal year ended October 
30, 1948, follows: 
NET SALES and operat- 

ing revenues .......... 
Dividends and interest on 


securities and miscel- 
laneous other income. .. 


$704,664,524 








152,443 | 


$704,816,967 | 


LESS: 
Cost of goods sold, in- 
cluding provision for re- 
placement of ‘‘last-in, 
first-out’’ inventories, 
but excluding items 
Pe eae $635, 225,160 
Excess of cost of replace- 
ment of ‘‘last-in, first 
out’’ inventories involun- 
tarily liquidated in prior 
years over the basic cost 
thereof, less estimated 
reduction of prior years’ 
federal taxes resulting 
therefrom .........++0. 
Selling, general and ad- 
ministrative expenses 
Depreciation .......... 
Taxes (other than on in- 
come) . eeeetes eeeees 
Interest and amortization 
of debt discount and ex 
pense on First Mortgage 


904,576 


49,135,873 
2,826,498 


4,179,497 


3% Bonds .......... 490,196 
Other interest ....... 457,911 
Premium on First Mort 

gage 3% Bonds pur 

chased for sinking fund 11,380 
Miscellaneous income de 

QMCUESMD 2cccccscccce 48,605 
Minority interest in net 

income of subsidiaries 61,147 
Provision for taxes pay 

able on income- 

Federal income tax.... 4,475,000 
Foreign income taxes. . 698,114,389 


298,546 
Net Income for the Year. 
Earned Surplus at Novem 

CSP D, Beate cdeecccvcs 


$ 6,702,578 
39,660,138 

$ 46,362,716 

Deduct: 

Dividends paid in cash- 


president 
Smithers 


VYOTATOR lard processing ap- 

paratus not only looks good. 
Its effect on the financial record 
is downright beautiful! 

Chilling and plasticizing take 
place as a continuous stream of 
fat goes through the closed mech- 
anism. This saves at least half the 








floor space otherwise needed. It 
saves on use of refrigeration. It 
saves labor. It keeps out the 
weather. It provides positive con- 
trol over time and temperature, 
agitation, aeration. It assures 
finished lard of uniform, sales- 
appealing quality. 

Users find they spend less money 
to make more money on lard, 
with VoratTor chilling and plasti- 
cizing units such as shown. These 
are available in capacities up from 
3,000 pounds per hour. Capac- 
ities can be adjusted without loss 
of advantage. It pays to go 
“‘VoTatTor” whether your lard 
output is large or not so large. 


bhalor 





LARD PROCESSING APPARATUS 


THE GIRDLER CORPORATION, VOTATOR DIVISION 
Louisville 1, Kentucky 


On $4.25 preferred stock 
($4.25 per share)..... ¢ 
On common stock ($2.00 
per share) .........+. 
Excess of cost over re- 
corded value of preferred 
, stock retired .......... 72,185 


985,340 
4,232,774 
150 Broadway, New York City 7 © 2612 Russ Bidg., San Francisco 4 

Twenty-two Marietta Bidg., Rm. 1600, Atlanta, Ga. 


ee edovrasvsees Vorator is a trade mark (Reg. U.S. Pat. Off.) applying only to products of The Girdler Corporation, 
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The Answer to More Stringent Regulations 
and Lower Operating Costs 





All Stainless 
Meat Shovel 


Sturdy all-welded con- 
struction. Convenient D 
handle. Ideal for the savu- 
sage room. 


Model 50XN Sausage Meat Truck 


Stainless steel body with exclusive double rein- 
forced corners. Neotread wheels and casters. 





Model 282X Sausage Stuffing Table 


Stuffing Tables with #14 ga. satin finish or 
polished stainless steel tops are proving increas- 
ingly popular. Types other than illustrated avail- 
able for special requirements. 


Made-to-Order 
Stainless Steel Top Table 


Polished top tables for maximum sanitation and 
corrosion resistance can be supplied for your 
special needs. 








You are asking for the best when 
you ask for stainless steel trucks. 
So be sure they are equipped 
with the best in wheels — 
ST. JOHN NEOTREAD WHEELS 





Custom Built Stainless Steel Trucks 
St. John & Co. is equipped:to produce superior 
stainless steel materials handling equipment in 
standard or special types. 

















ST. JOHN & CO. 2:28 89." 
7 * Chicago 36, Illinois 
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O’Shea Named Advertising 
Manager of Kingan & Co. 


Howard C. Greer, executive vice 
president of Kingan & Co., Indianapolis, 
has announced the appointment of 
Maurice F. O’Shea 
as advertising 
manager. He suc- 
ceeds Delbert J. 
Cook, who resigned 
two months ago as 
manager of the ad- 
vertising and pub- 
lic relations divi- 
sion. 

For the past 
year and a half 
O’Shea has been 
commissary spe- 
cialist with the 
Quartermaster 
General, Depart- 
ment of the Army. 
During the war he was a member of 
the Army special services department, 
with the rank of lieutenant colonel. 
Prior to the war he spent seven years 
as advertising and sales promotion 
manager for another large meat pack- 
ing company. 





M. F. O’SHEA 


Swift Explains Financial 
Results to its Employes 


Swift & Company has distributed its 
annual report to employes as part of its 
monthly employe publication. The re- 
port is a 20-page booklet which is easy 
to read and well illustrated by photo- 
graphs and cartoon type drawings. The 
year’s financial results are discussed 
and compared with each of the last four 
years. The profit and loss statement is 
explained in terms which the average 
packing plant employe can readily un- 
derstand, and the breakdown of the 
Swift sales dollar is graphically por- 
trayed. 

A section called “You and 1948” 
shows what Swift employes working to« 
gether can accomplish. Many employes 
—on the job and at home—are pictured. 
The final section, “Pigs to Pork,” con- 
tains picture highlights of how pigs are 
converted to pork in a Swift packing 
plant. 


Addresses Livestock Group 


R. C. Pollock, general manager, Na- 
tional Live Stock and Meat Board, spoke 
on Wednesday of this week at the an- 
nual meeting of the American National 
Livestock Association at North Platte, 
Neb. In spite of the blizzard and storm 
in much of the western area, about 300 
persons attended the sessions. His topic 
was “Research and Animal Agriculture 
in the Nation’s Economy.” 





Personalities and Fvents 














of the Week 


®@ Appointment of Donald E. Smith as 
assistant director of the Production and 
Marketing Administration’s commodity 
office in Chicago has been announced by 
George D. Bradley, director. Smith was 
formerly chief of the commodity divi- 
sion of the Chicago office. He will fill 
the vacancy created by the transfer of 
Woodrow R. Walton to become director 
of the Kansas City PMA commodity 
office. 


@ W. H. Mooney has been elected a 
director of Kingan & Co., filling the 
vacancy created by the resignation of 
Clarence Keehn late last year. Mooney 
is president of the American Oak 
Leather Co. and a director of the Indian- 
apolis Power and Light Co., the Ameri- 
can National Bank of Indianapolis and 
the Fifth-Third Union Trust Co. of Cin- 
cinnati. He is a former president of the 
Indianapolis Abattoir Corp. 


® Keller E. Major, vice president and 
credit manager of the Plankinton Pack- 
ing Co., who retired recently, was hon- 
ored by fellow employes at a dinner 
recently. He had 46 years of service 
with Swift & Company, beginning in 
Kansas City as a messenger boy. 

@ M. O. Cullen, director of the depart- 
ment of meat merchandising of the Na- 
tional Live Stock and Meat Board, ap- 
peared on the program of the Farm 
Club of New York City at the Shelton 


hotel there this week. His demonstra- 
tion on meat cutting and carving was 
witnessed by about 200 members of the 
club, who are business and professional 
men who own and operate their own 
farms. 


@ H. D. Elijah, manager, Wilson & Co., 
Oklahoma City, Okla., has been nomi- 
nated by the Oklahoma City Junior 
Chamber of Commerce as a contestant 
in the “Outstanding Young Man of 
Oklahoma City for 1948” contest. 


@ Max E. Seidel, 62, superintendent of 
S. R. Gerber Sausage Co., Inc., Buffalo, 
N. Y., died recently. A native of Ger- 
many, he came to this country in 1908 
and had been with the company for 30 
years. 


@ After three years of planning, a 
group of Illinois livestock producers 
have organized a marketing cooperative 
to study -and try means of improving 
the movement of livestock from farm 
to packer. They will seek to stabilize 
market prices by spreading out the flow 
of stock to market. Organization of the 
statewide cooperative was recommend- 
ed by a committee appointed by Charles 
B. Shuman, president of the Illinois Ag- 
ricultural Association. 


@ William H. Kappler, 78, president of 
the Kappler Meat Packing Co., Ann 
Arbor, Mich., died on January 10. 


@ The Columbia (Tenn.) Packing Co. 
has been sold for $50,000 to five Colum- 
bia business men—Gilbert Capley, Clyde 
Capley, George Capley, jr., Bob Hunter 
and Roscoe Rogers. The new firm, to be 





INDIANAPOLIS MEAT PACKER EXECUTIVES AND FAMOUS BAND LEADER 


Conferring on a script for a Fred Waring broadcast for the American Meat Institute 
are, |. to r.: W. D. Schmidt, manager of the Indianapolis branch of Swift & Company; 
Mr. Waring, who was in Indianapolis for two shows by the Waring Pennsylvanians at 
the Murat; R. H. Borchers, manager of the Armour and Company Indianapolis plant; 
Jay Johnson (J. Hemingway Muncher on the meat broadcasts), and Sam Harris of the 
Sam Harris Packing Co. Messrs. Schmidt, Borchers and Harris are AMI members. 
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WP And VW the 
TEE-PAK TRAIL 


I wonder how many packers 
have given thought to the present 
merchandising methods used by re- 
tail dealers in selling hams. A large 
percentage are being sold cut in half, 
which you can confirm by checking 
the chain store ads. The beautiful 
wrapping materials put on hams are 
removed before the hams are cut, 
leaving only the ink stamp to show 
the packer’s name, and this doesn’t 
show up too well. 

For your friends who really want 
to carry their identification onto the 
half ham, thus tying in with their ad- 
vertising, I have a suggestion to make 
—put all hams in printed, tear-resis- 
tant Tee-Pak casings, which will ad- 
here to the ham even when cut in half. 

I wrote you once before about 
processing the ham first, then stuffing 
it in the casing. Another way of doing 
this, which some packers like better, 
is to reverse the a. and pro- 
cess the ham in the casing. 

Follow usual procedures through 
pumping and curing. Then for pro- 
cessing in the casing, 
stuff washed ham into 
pre-soaked casing, and 
then stockinette, and 
send to the smoke- 
house. For 8 to 12 
pound hams, use 4 14 x 
24 heavyweight cas- 
ings, or 600x24 light- 
weight casings, and 
for 12 to 18 pound 
hams, use 5! x 26 
heavyweight casings, 
or 700 x 26 lightweight 
casings. In stuffing, 
put printed side of 
casing over fat side of ham. After ham 
is hung butt down on the tree, a four 
inch wooden skewer put in the butt 
end will drain fat and jelly during 
smoke. A high humidity smokehouse 
gives best results, and a hot shower 
after smoking, will wash off fat. Allow 
to cool and dry before putting in stor- 
age cooler. Remove stockinette, and 
ham is ready for shipping, as individ- 
ual weighing is not needed. 

This makes a nice looking ham, 
and Mrs. Housewife will be able to 
ask for the same brand again if she 
likes it. 





Regards, 
Ask for 
Tee-Pak d 
Wienie-Pak 
Aqua-Pak 
Food Containers grt ss, 
2 < 
z i 
TRANSPARENT PACKAGE CO n 9 
D S. Morgan 5t. = 
CHICAGO 9, ILL. hy 


428 Washington St, New York, HY. “1p 
203 Terminal Bidg., Terente, Canada. ger 





known as the Tennessee Valley Packing 
Co., will be operated by Clyde and 
George Capley, jr. The former owners, 
Louis and Tom McRedmond, stated that 
they are planning to construct a sau- 
sage manufacturing plant in Nashville. 


@ Heary R. Tomaka has filed in the 
county clerk’s office the business name 
for his new firm, at Lackawanna, N. Y., 
Tomaka Family Sausages. 

@® Athel Wells, government meat in- 
spector at Wichita, Kans. for 31 years, 
retired recently. Prior to becoming an 
inspector he was associated with various 
packinghouses in Wichita for about nine 
years. 

@ Oscar Sommer, who is located at 104 
Cliffords Inn, Fleet st., London, will 
celebrate his fiftieth anniversary as a 
casing dealer in February. He started 
in Frankfurt, Germany, but moved ten 
years ago to London. He has come to 
the United States on three occasions, 
visiting with customers and friends in 
the industry, and is looking forward to 
a fourth trip to this country. He has 
visited a number of packing plants in 
Chicago and the East. 

@ William G. Boltz has retired from 
Swift & Company after 49 years of con- 
tinuous service. He held a number of 
jobs in the St. Joseph, Mo. plant, in- 
cluding night superintendent and fresh 
pork foreman, and was in the manager’s 
office at the time of his retirement. 


® The Louisville Livestock Exchange, 
Louisville, Ky., has re-elected George 
B. Mattingly, president; R. W. Rogers, 
vice president, and Miss Bertha E. 
Wuersch, secretary-treasurer. 

® Creditors of the Van Dewerker Hide 
& Rendering Co., Schuylerville, N. Y., 
which is operated by Benjamin W. 
VanDewerker and Jena M. VanDe- 
werker, have asked that the partnership 
be declared bankrupt. 

® Schwenker Brothers Packing Co. has 
been organized at Independence, Kans. 
by A. H. and H. L. Schwenker. The mod- 
ern packing plant, rebuilt from the 
former Independence Brick Co., will 
slaughter cattle and hogs. Operations 
have been started on a small scale, 
handling 30 or 40 head of cattle a day. 


@ W. Russell Borgman, chairman of the 
Oklahoma board of affairs, has started 
an inspection tour of state packing 
plants to obtain more bidders on meat 
orders for state institutions. Ira Baker, 
assistant purchasing agent for the 
board, is making the tour with him. 

® Preston Packing Co., Waco, Tex., has 
been granted a charter. Incorporators 
are J. W. Preston, Lucy Preston and 
V. V. Preston. 

@ Five Houston, Tex. packing plants 
and meat company operators have been 
charged with selling horsemeat for hu- 
man consumption and fined $4,825. 
Judge John Snell assessed the fines after 
receiving pleas of guilty from the oper- 
ators, who were also charged with sell- 
ing sulphite-treated meat and with vio- 
lating the Texas assumed name statute. 
@ Several improvements in the Dallas, 


Tex. packing plant of Swift & Company 
will be completed early this year, it was 


Oscar Mayer Names Clausen 
to Head Philadelphia Plant 


The appointment of L. N. Clausen as 
manager of the newly acquired Phila- 
delphia plant of Oscar Mayer & Co. 
was announced this week. Clausen, who 
started his career in the meat packing 
field at the age of 14, has wide experi- 
ence in both the production and distribu- 
tion phases of the business. He was 
associated for many years with Armour 
and Company where he served in sev- 
eral capacities including those of mana- 
ger of the branch house division for the 
Chicago district and head of the branch 
house division for the company. He 
resigned from Armour in 1947. 


Oscar Mayer & Co. recently pur- 
chased the plant of the F. G. Vogt & 
Sons Co. at Philadelphia. Opening of 
the plant will be delayed until facilities 
can be modernized. 





announced by Howard P. Jones, mana- 
ger of Swift plants in Dallas and Fort 
Worth. The changes include rearrange- 
ments of the livestock processing facili- 
ties providing new equipment for the 
handling of calves and lambs and im- 
provement of employes’ dressing rooms. 


@ A gang of thieves battered off the 
doors of a large safe in the offices of 
the Quaker City Meat Co., Philadelphia, 
recently, but were unable to reach a 
strongbox containing nearly $3,000. The 
robbery attempt was discovered by 
Milton Lundy, owner of the firm. 

@ Ernest F. Eckhart, vice president, 
Adams City Packing Co., Grand Marsh, 
Wis., was in Chicago last week buying 
equipment for his plant. 

@ W. H. Coultas, American Meat In- 
stitute, Chicago, participated in the pro- 
gram at the annual meeting of the Ohio 
Swine Breeders’ and Feeders’ Associa- 
tion- held recently at Ohio State uni- 
versity, Columbus. 

@® Mrs. Ada Lee Howell, field repre- 
sentative of the United Packinghouse 
Workers of America (CIO) at Bir- 
mingham, Ala., recently reported that 
new contracts providing for 4c an hour 
wage increases have been negotiated 
at the Alabama Packing Co., Star Pro- 
vision Co. and Standard Provision Co. 
» there. 

@ G. D. Hayenga, manager of the em- 
ploye development department, John 
Morrell & Co., Ottumwa, Ia., was re- 
cently elected president of the Iowa In- 
dustrial Training Association. 

® Morris Epstein has established the 
Market Street Beef Co. in Philadelphia, 
according to an application filed with 
the common pleas court there. 

@ Real Kosher Sausage Co., Inc., New 
York city, has filed application for a 
certificate of authority to do business 
in Pennsylvania. The firm will sell 
kosher meat and food products in 
Pennsylvania. 

@ R. H. Avera, president of the Avera 
Provision Co., Augusta, Ga., was a guest 
speaker at a recent meeting of the 
Lions Club of Athens, Ga. 
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table is separately drained. Guard rail 
of moving top viscera inspection is 
omitted opposite the eviscerator’s sta- 
tion. 

“A” place hog heads on table, eviscer- 
ate, split hog carcasses, enucleate kid- 
neys, remove spermatic cords, etc. 

“B” separate hearts, livers, lungs, 
spot livers, ete. 

“C” clean out sets of viscera. 

“D” pull leaf lard, wash sheep car- 
casses, flush out calf carcasses, wash 
necks of calves and hogs. 

“E” 36 x 42 in. door 42 in. above floor 
of small stock shackling pen for return 
of calf and sheep shackles. 


OREGON SEEKING BETTER 
MEAT INSPECTION LAWS 


The Oregon state agricultural depart- 
ment will support any “legitimate and 
workable program for more adequate 
meat inspection” in the state, E. L. 
Peterson, department director, declared 
recently. The state is “woefully lack- 
ing” in an adequate meat inspection 
program, despite the fact that officials 
are doing everything possible under 
existing laws. He said any adequate 
meat inspection program must include 
inspection before slaughter, during 
slaughter and also cover distribution, 
and declared that many slaughterers are 
not using the present voluntary meat 
inspection service. 





PLANT OPERATIONS 
Ideas for Operating Mon 





MATERIAL FOR ARM GUARD 


A plastic arm guard for beef boners 
and other knife workers which is light, 
sanitary and easy to put on and take 
off was described in THE NATIONAL 
PROVISIONER of November 27, 1948, page 
13. It has been in use in the plant 
of John Morrell & Co. at Sioux Falls 
for several years. One reader of the 
magazine recently asked for informa- 
tion on specific plastics which might be 
used in making the guard. 


Joseph Pochop, safety director for 
Morrell, reports that the material used 
at Sioux Falls is “Plastacele” manu- 
factured by E. I. duPont de Nemours of 
Arlington, N. J. The cost of the mate- 
rial, per arm guard, runs between 25 
and 30c. 


Val Wright, midwest editor of Modern 
Plastic, suggests that an economical 
plastic for this purpose would be cellu- 
lose acetate sheet material in % in. 
thickness. It is made by several manu- 
facturers under various trade names; 
“Lumarith” is the name used by Cela- 
nese Corporation. Wright suggests that 
any packer planning to make up a 
quantity of these guards should take up 


the problem with a local plastic fabri- 
cator who could probably handle pro- 
duction on the most economical basis. 


TRUCK PROTECTION PAYS 


Sausage and meat specialties made by 
Peters Meat Products, Inc., St. Paul, 
Minn., are distributed in 33 company- 
owned trucks equipped with company- 
built bodies insulated with 6 in. of spun 
glass and cork. The bodies and chassis 
of these trucks are all undercoated for 
extra life, and the concern has also 
found that the life of truck bodies can 
be measurably increased by applying a 
layer of undercoat on the inside of the 
body before insulation is installed. This 
reduces body rusting from the inside. 


FRICTION IN PIPE 


The Hydraulic Institute has an- 
nounced the publication of a compre- 
hensive Tentative Standard on Pipe 
Friction. The very latest data have been 
used to prepare tables and charts ar- 





On the production line— 
where slicing and shingling 
must be done accurately 
at high speed while 
maintaining fine product 
appearance—packers have 
found no substitute for U. S. 
quality bacon slicers! 
Performance-proved in 
packing houses in this country 
and abroad for 18 years, 
U. S. bacon slicers are ready to 
méet your demands for years 
of uninterrupted service. 





e Knife 








OUTSTANDING FEATURES OF 
U. S. HEAVY-DUTY SLICERS! 


@ Planetary action... 
—for smooth slicing action! 


adjustable sharpener .. . 
factory for resharpening! 
@ Perfection in slicing and shingling and appear- 
ance of product. 
Ls vec pai built oe 
i welt 
: 
<4 


Write sei for details to Dept. NP } 





circular, concave knife 


always razor-keen . . . has automatic 
no need to return to 


hqrd usage). 
Te pap le or cher 
maximum {predic i speed 


a Aeareh, and wer: 
@ Easy to maintain . 


in factory experts. 
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You cau cut 
REFRIGERATION COSTS 


When Handling 
CANS, CRATES, KEGS 


CAN AND CRATE PASSING DOOR 


The Auto Close doors swing open readily and close auto- 
matically when the cold storage doors open. This checks 
the inrush of warm air and saves refrigeration. The door 
can be fitted into a conveyor system or used with its own 


roller conveyor. 


ICE CREAM CAN PASSING VESTIBULE 


The vestibule is equipped with a cold storage door 
at each end. Maximum loss of cold air is limited to 
the volume of the vestibule because either door is 
always closed whether loading or unloading. Vesti- 
bule holds six to nine cans in various arrangements. 


KEG PASSING DOOR 


A flexible light weight insulating curtain 
of moulded material prevents the loss of 
cold air when the door is open. The move- 
ment of the keg lifts the curtain without 
shock or abrasion as it passes. It im- 
mediately drops back in place and air 
movement is cut off. 


These Jamison-Built Doors permit the speedy passing of cans, crates, boxes, packages or 
kegs in and out of the refrigerated space. Each of the methods illustrated is particularly 
well suited to the temperatures and type of container. The loss of cold air and the entry 
of warm air during the time containers are moved in and out of refrigerated storage rooms 
is held to a minimum. The resulting savings in refrigeration costs can be substantial. 


TAMISON 


HAGERSTOWN, ‘MARYLAND, U. S.A. 


preeenties SRD Ae 


Standard types of Jamison-Built 
doors are available for a wide 
range of temperatures and applica- 
tions. For special requirements 
doors can be built to your specifi- 
cation regardless of size, character 
or duty. 


Write for new catalog that gives 
helpful information on cold storage 
door selection. 


Jamison Cold Storage Door Co., Hagerstown, Maryland 
The Oldest and Largest Builder of Cold Storage Doors in the World 
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ranged in a convenient and usable form. 
This material will be useful for anyone 
‘ concerned with the flow of fluids in 
pipes. The friction loss for water is 
shown in tabular form for pipe sizes 
from %-in. to 84-in. For computing the 
friction loss of liquids other than water, 
a series of charts are provided for pipes 
ranging from %-in. to 12-in., showing 
complete range of viscous and turbulent 
flow. The publication may be obtained 
for $1.50 per copy from the Hydraulic 
Institute, 90 West st., New York 6. 


SEES LABOR SAVING 


One packer who read the article on 
automatic regulation of back pressure 
in THE NATIONAL PROVISIONER of Janu- 
ary 1, page 11, and who is planning to 
install the system in his own plant, be- 
lieves that one of the greatest possi- 
bilities for saving (not mentioned in the 
article) may lie in the reduction of the 
time required for checking tempera- 
tures in the coolers. He believes that he 
will be able to shift a temperature man 
to other work after the system has been 
installed in his plant. 


END ONTARIO HOG SUBSIDY 


Effective January 1, the Ontario gov- 
ernment’s subsidy on hogs was discon- 
tinued. The subsidy, paid since 1941, 
has been $1 a hog for Grade 1 hogs and 
50c for Grade B1 hogs, in addition to 
a Dominion subsidy of $2 and $1. 





RECENT PATENTS 


The information below is furnished 
by patent law offices of 


LANCASTER, ALLWINE “& 
ROMMEL 
468 Bowen Building 
Washington 5, D. C. 


The data listed below is only a brief 
review of recently issued pertinent 
patents obtained by various U. S. 
Patent Office registered attorneys for 
manufacturers and/or inventors. 

Complete copies may be obtained di- 
rect from Lancaster, Allwine & Rom- 
mel by sending 50c for each copy de- 
sired. They will be pleased to give 
you free preliminary patent advice. 











No. 2,455,684, PROCESS OF REN- 
DERING LARD, patented December 21, 
1948 by Fred E. Deatherage, Cincinnati, 
O., assignor to the Kroger Grocery & 
Baking Co., Hamilton County, 0. Mut- 
ton, beef and hog fat are rendered by 
macerating the animal fat to disinte- 
grate animal tissue therein, adding an 
aqueous alkali solution in an amount not 
in excess by weight of the fat and of a 
concentration of at least 0.4 per cent 
alkalinity, mixing the same intimately 
with the reduced fat and tissues and 
heating the mixture to a temperature 
between 70 to 100 degs. C. for a period 
between 30 to 60 minutes, separating 











MEAT INDUSTRY SUPPLIER PAYS FIFTEENTH BONUS 


The total of $23,460 in bonus checks handed out to 107 office and plant employes 
of the Wm. J. Stange Co., Chicago, by Wm. B. Durling, president, marked the 
largest bonus payment in the company’s 44 year history and the fifteenth consecu- 
tive annual bonus. In the picture Durling (right), is presenting bonus check and 
congratulations to Harold Cunningham, veteran employe. In the background are 
H. R. Ansel, secretary-treasurer; A. Fonyo, vice president; E. J. Marum, vice 
president, and W. Miller, production superintendent. Calling 1948 a “most signifi- 
cant year” in Stange’s broad expansion program, Durling pointed out these high- 
lights: Largest sales volume in 44 years of operation; opening of a West Coast 
manufacturing branch at Oakland, Cal.; purchase of a modern building at 342 N. 
Western ave., Chicago, to house general offices and seasoning manufacture; re- 
modeling of the two plants at 2536 W. Monroe st. and 2549 W. Madison st., permit- 
ting a stepup in output of certified food color, NDGA and spice percolation. 
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the fat from the aqueous constituents, 
washing the separated fat with water 
and thereafter separating the wash wa- 
ter from the fat. 


No. 2,456,691, PROCESS FOR 
TREATING FATTY MATERIALS, 
patented December 21, 1948 by Wm. R. 
Eipper, Philadelphia, Pa. The process is 
for isomerizing a natural fat containing 
glyceryl esters of oleic acid and com- 
prises mixing a solution of this fat in a 
liquid organic fat solvent with a solu- 
tion of nitrous acid in a water-miscible 
organic fat solvent, the solvents being 
miscible with each other and inert to the 
acid in the presence of the fat, and 
maintaining the temperature of the re- 
action below the temperature at which 
the isomerized fat will remain in solu- 
tion. 


No. 2,456,909, METHOD OF STER- 
ILIZING AND PRESERVING, pat- 
ented December 21, 1948 by Arno 
Brasch, Brooklyn, N. Y., assignor, by 
mesne assignments, to Electronized 
Chemicals Corp., a corporation of Dela- 
ware. A foodstuff may be sterilized 
without developing harmful side effects 
by bombarding it with high speed elec- 
trons of a velocity equivalent to more 
than 1,000,000 volts during at least one 
very short time period. 


No. 2,456,937, STABILIZED FAT 
COMPOSITIONS, patented December 
21, 1948, by Paul Gyorgy, Cleveland, 
and Martin B. Williamson and Eric T. 
Stiller, Chagrin Falls, Ohio, assignors 
to Wyeth, Inc., Philadelphia, Pa., a cor- 
poration of Delaware. The antioxidant 
consists of at least about 1 per cent by 
weight of water and an organic sulphy- 
dryl and a sulphur compound containing 
an unsubstituted amino group, this 
compound being capable of enolizing in 
the environment of the composition to 
furnish a sulphydryl group. 


No. 2,454,837, PROCESS OF SOLU- 
BILIZING PROTOGENOUS' SUB- 
STANCES, patented November 30, 1948 
by James A. Reyniers, Niles, Mich., 
assignor to Amino Acids, Inc., Wilming- 
ton, Del., a corporation of Delaware. It 
is claimed that a highly assimilable and 
nutritious food is provided by subject- 
ing macerated liver, while suspended in 
water, to carbon dioxide under ap- 
proximately 600 lbs. pressure per sq. in. 
at a temperature of approximately 50 
degs. C. for 20 or more hours. 


No. 2,455,254, ANTIOXIDANTS, 
patented November 30, 1948 by Chas. I. 
Jarowski, Springfield, and Eric T. 
Stiller, Philadelphia, Pa., assignors to 
Wyeth, Inc., Philadelphia, Pa., a cor- 
poration of Delaware. Oleaginous ma- 
terial may be treated with a polyphe- 
nolic antioxidant containing a chain of 
five carbon atoms connecting two hy- 
droxy phenyl radicals, said hydroxy 
phenyl! radicals having an ether selected 
from the group consisting of alkyl, ary] 
and aralkyl] ethers in a position ortho to 
the phenolic hydroxyl group, said chain 
having connected to the carbon in the 
three-position a member selected from 
the group consisting of oxygen and hy- 
droxy group. 


No. 2,455,255, PROCESS OF PRE- 
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SWEEPERS EVERYWHERE 
SAY IT’S A BEAR 
FOR WEAR 


FULLER FIBER BROOM 


Its rugged, workmanlike construc- 
tion — including a light metal 
casing to protect the broom’s 
shoulder — combines with long- 
wearing fibers to more than double 
the life of your broom. You can 
reduce your daily cleaning costs 
with the longer-lasting Fuller 
Fiber Broom. 


Phone your local Fuller Branch 
Office or write 


INDUSTRIAL DIVISION 
3596 MAIN ST., HARTFORD 2, CONM. 


IN CANADA: FULLER BRUSH COMPANY, LTD., HAMILTON, ONTARIO 


NOW you can 


avoid excess grinder plate 
expense BY SWITCHING TO 


C.D. TRIUMPH PLATES 


Guaranteed for FIVE FULL YEARS 
against regrinding and resurfacing 
expense! 











Ba 


Cc. D. TRIUMPH PLATES give you advantages and 
cost-cutting features that no other plate can offer you. They 
can be wu on both sides and can be reversed to give you the 
effect of two plates for the price of one. They wear longer. 
They cut more meat and cut it better. They eliminate un- 
necessary expenses of regrinding and replacement. C.D. Tri- 
vane? Plates have proven their superiority in all the large meat 
packing and sausage plants, and in thousands of smaller plants 
all over the United States and coovtae countries. Available in 
all sizes for all makes of grinders. They are known the world 

Cc-D 


over for their superiority. 
Trade Marx 


THE SPECIALTY MFRS. SALES CO. 


Established 1925 
Speco, Inc. 
2021 GRACE STREET ° 





YOURS FOR THE ASKING—Write now for new 
“Sausage Grinding Pointers” folder. 





CHICAGO 18, ILLINOIS 
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PARING AN ANTIOXIDANT FROM 
RICE BRAN, patented November 30, 
1948 by Charles I. Jarowski, Spring- 
field, Eric T. Stiller, Philadelphia, and 
Martin B. Williamson, Lansdowne, Pa., 
assignors to Wyeth Incorporated, Phila- 
delphia, Pa., a corporation of Delaware. 
An antioxidant is produced, starting 
with rice bran. 

No. 2,455,256, ANTIOXIDANT, pat- 
ented November 30, 1948 by Chas. I. 
Jarowski, Springfield, Pa., assignor to 
Wyeth, Inc., Philadelphia, Pa., a cor- 
poration of Delaware. To the material 
which may be subjected to oxidative 
changes there is added a minor propor- 
tion, effective as an antioxidant, of 
diisoeugenol. 

No. 2,455,363, PROCESS OF MAK- 
ING SHORTENING, patented Decem- 
ber 7, 1948 by Arne Gudheim, Winches- 
ter, Mass., assignor to Lever Brothers 
Co., Cambridge, Mass., a corporation of 
Maine. The shortening is produced by 
preparing a molten stock having a solid 
to liquid ratio of about 0.33 to 0.40 at a 
temperature within the range of 68 to 
75 degs. F., so as to be relatively free 
from weeping and bleeding at this tem- 
perature, rapidly cooling said stock to 
reduce the temperature thereof to at 
least as low as 15 degs. C. and solidify- 
ing all of the components of the fat 
which are solid at this temperature by 
maintaining the cooled stock at a tem- 
perature of not above 15 degs. C. until 
all of the latent heat of crystallization 
has been liberated. 


SUGGESTION PLAN REPORT 


Executives responsible for the ad- 
ministration of employe suggestion 
plans agree that a continuous publicity 
campaign is a necessity for a successful 
suggestion program. This agreement on 
the need for publicity is one of the facts 
about suggestion plans uncovered by the 
Metropolitan Life Insurance Company’s 
policyholders service bureau during the 
preparation of the report, “Suggestion 
Plans for Employes.” The suggestion 
plans of 45 companies engaged in both 
manufacturing and non-manufacturing 
operations were analyzed by the 
policyholders service bureau. 

Prompt decision on suggestions, both 
in making awards for acceptable ideas 
and in putting the suggested changes 
into effect, is another prime necessity 
for a successful program, the report 
shows. In fact, many employes are more 
interested in seeing their suggestions 
put to use than they are in monetary 
rewards. 


ANIMAL FOODS CANNED 


The Animal Foods Inspection Division 
of the Bureau of Animal Industry, 
USDA, reported that 33,591,390 lbs. of 


| animal foods were canned under federal 


| inspection and certification during No- 


vember 1948. This compared with 36,- 
056,878 lbs. in October 1948, and 28,- 
858,640 lbs. canned in November a year 
ago. 
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RESEARCH PROJECTS 


The U. S. Department of Agriculture 
recently reported on the progress of 
several research projects being carried 
on under the Research and Marketing 
Act. 

New Feeds from Animal-Vegetable 
By-Products. Research on converting 
animal and vegetable by-products, 
wastes and surpluses into new feed- 
stuffs, and on measuring their feeding 
values is jointly directed by the Bureau 
of Agricultural and Industrial Chem- 
istry, and the Bureau of Animal Indus- 
try. Many animal and vegetable by- 
products, such as those from packing, 
canning, brewing, dairy and fishing in- 
dustries, can be used in livestock feeds. 
But for many of them there is no exact 
information as to the quantities that 
may be included in the diets of different 
animals, what nutrients they contain, 
their palatability, nor the comparative 
merits of different ways of processing. 
The current study seeks such informa- 
tion. Actual feeding tests with cattle, 
hogs, poultry and other livestock are 
being used in evaluating the feeds de- 
veloped. Some of the feeding trials 
may be carried on in cooperation with 
state experiment stations. Much of the 
research, under direction of the Eastern 
and Western Regional Research Labora- 
tories, will be at commercial plants. 

Variations in Pork Supply. The Bu- 
reau of Agricultural Economics con- 
tinues its work on a publication which 
will explain as fully as possible the 
nature and causes of year-to-year vari- 
ations in the supply of pork. The study 
so far indicates that hog numbers 


change more on the basis of the hog- | 





NEVERFAIL 


» «= for : Sre-Soasoning 
taste-tempting 2 DAY HAM CURE 


HAM 
FLAVOR It’s the good, old-fashioned, full-bodied ham 
flavor that your customers want. That’s what 
NEVERFAIL gives you. For extra goodness, 
“The Men Whe Knows” NEVERFAIL imparts to the ham a distince- 
tive, aromatic fragrance . ... because it pre- 
seasons as it cures. In addition, the NEVER- 
FAIL 3-Day Ham Cure always produces an 
appetizing, eye-catching pink color... mouth- 
melting tenderness ...and a texture that’s 
moist but never soggy. Write today for com- 





“The Mon’ You Know” plete information. 


H. J. MAYER al SONS co., INC. 


SOUTH ASHLAN AVENL CHIC »O 3é 








MAKE FULL USE OF CONDENSER SURFACES 


corn ratio at breeding time than be- | 


cause of any other factor. But indica- 
tions are there are other reasons for 
changes in the annual volume of pork 
production that need to be explained. 


Chicago Tribune Commends 
AMI Food Editors Contest 


Graphic Magazine, published by the 
Chicago Sunday Tribune, recently 
printed a feature story about the food 
page of the Tribune and its editor, Ruth 
Ellen Church, known to Tribune read- 
ers as Mary Meade. This year Mrs. 
Church won the American Meat Insti- 
tute’s award for outstanding excellence 
in the presentation of news about food. 
The award, referred to as being “the 
most coveted in this field,” was pictured 
in connection with the feature article. 
By making awards to food editors, the 
Institute has contributed to the promo- 
tion of good relationships between the 


_ meat industry and food page editors. 


PENNSYLVANIA INSPECTION 
In the first eleven months of 1948 


the Pennsylvania Bureau of Animal In- | 


dustry closed 19 slaughtering estab- 


lishments for failure to meet state sani- | 


tary requirements. Of 470,000 animals 


slaughtered under state inspection in | 


the period, 1,200 were condemned by the 
meat hygiene division. 


— CUT REFRIGERATING PLANT COSTS 


Eliminate Non-Condensable 


Gases with ‘Puildice 


Here's a simple, efficient recommendation 
from Buildice engineers to help you get 
full performance from condenser surfaces 
and cut your power costs. Install Buildice 
Non-Condensable Gas Eliminator in your 
refrigerating plant now. 


You'll be amazed at how this specialty will 
keep head pressures down and increase 
overall efficiency and save ammonia. 


Write today for complete details. Prompt 
shipment from stock on all Buildice fabricated 
units. 


mm = Buildicg am mm 


COMPANY, INC. 
2610 S. Shields Ave., Chicago 16, Ill. © Phone: CA lumet 5-1100 
Branches: Milwaukee, Minneapolis, and Philadelphia 
eames 
Ee WORTHINGTON COMPRESSORS IN STOCK — ALL SIZES ED 
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The Moldart Method of packaging is accom- 
plished with 2 simple machines... the Moldart 
Wrapper which moistens, cuts and glues 
printed Cellophane roll stock in uniform sizes, 
and the Moldart Twister which gives a pat- 
ented, positive closure in one 3-second opera- 
tion. The result is a uniform trim-looking, 
tightly wrapped product with plenty of sales 
appeal and positive protection. Moldart Ma- 
chines are leased . . . not sold. If you are 
interested in greater packaging economy, let 
a Shellmar representative arrange a demon- 


stration at your convenience. 








Moldart Method covered by U. S. patent numbers 
2.107.086. and 2.346.513. Other patents pending 


SHELLMAR 


rFeoovucdc?s corer@qgereawrtv?+ CO we 





Sales Offices in Chicago, New York, Cincinnati, 


Denver, Detroit, Kansas City, Minneapolis, San Antonio, 


MOUNT VERNON OHIO 


Atlanta, Baltimore, Boston, Philadelphia, Pittsburgh, 


SOUTH GATE, CALIF e ZANESVILLE, OHIO 


Los Angeles, Salt Lake City, San Francisco, Seattle. 





MEXICO CITY, MEXICO © MEDELLIN, COLOMBIA 


PACKAGE MANUFACTURER - PRINTER - LAMINATOR - CONVERTER . . . CELLOPHANE - PLIOFILM - ACETATE - SARAN - VINYLS - FOULS - PAPERS - COATINGS 
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PROCESSING tes 





BEEF AGING CONDITIONS 


A western packer wants to know what 
conditions should be maintained in his 
beef aging cooler. He writes: 


EDITOR THE NATIONAL PROVISIONER: 

We are setting up a beef aging room and would 
like to know what temperature and humidity con 
ditions should be maintained for best results. 

Best results are obtained in aging 
beef when temperatyres and humidities 
are controlled closely. A temperature of 
about 35 to 36 degs. F. and a relative 
humidity of 85 to 87 per cent appear 
to be in use in many plants. The fre- 
quency of air change is about seven 
times per hour. The temperatures men- 
tioned above will prevent any consider- 
able deterioration and the high hu- 
midity, by reducing dehydration, cuts 
down discoloration and trimming. 

Variation in temperature will cause 
the beef to sweat and become sticky. 
The meat should also be protected from 
drafts of warm air, such as those from 
open doors. Beef may age for three to 
six weeks. Just before shipment the fell 
and bone are wiped with a clean cloth 
and darkened exposed portions are 
trimmed slightly. 


In some plants beef aging is done 
under a patented process involving the 
use of violet ray lamps and relatively 
high temperatures. Under this system 
the meat is held for several days at 
60 degs., or even higher, and 90 per 
cent relative humidity. The meat ages 
rapidly at the high temperature and 
surface deterioration is inhibited by the 
lamps. 

Designing a beef aging cooler to 
maintain desired conditions of tempera- 
ture and humidity is a job for an air 
conditioning or refrigerating engineer, 
inasmuch as there are specific require- 
ments for both the refrigeration equip- 
ment and its operation. 


RENDERING KILLING FATS 


To produce high quality lard it is ex- 
tremely important that the killing fats 
be rendered as soon as possible after 
removal from the carcass. These fats 
are handled warm and contain more 
fat-splitting enzymes than cutting fats; 
hence they require more rapid process- 
ing to prevent the formation of a high 
percentage of free fatty acid. Ruffle 
fat especially deteriorates very quickly, 
but the free fatty acid content of the 
other internal fats also rises rapidly, 
even though they are kept cool. 


Killing fats should be rendered on 
the day of their production; holding 
them overnight will make it most diffi- 
cult to make a lard from them contain- 
ing less than 0.5 per cent free fatty 
acid. 


MAKING BEER SALAMI 


One formula for making a pork and 
beef beer salami calls for the follow- 
ing meats: 

34 Ibs. 


33 Ibs. 
33 Ibs. 


cured beef chucks 
cured pork blade meat 
cured regular pork trimmings 


Following seasoning ingredients are 
used: 


. ground pepper 

. mace or nutmeg 
. mustard seed 

% oz. garlic 


mtont 
RES 


Many packers have found it desirable 
to use ready-prepared or specially-pre- 
pared seasoning combinations, as pro- 
duced by reputable manufacturers, in 
their sausage and loaf products. Use of 
such materials will insure full flavor and 
consistency in taste from batch to batch. 

The beef is ground through %-in. 
plate, mixed with pork and seasoning, 
and ground through %-in. or %-in. 








UP 
When Prices 
G 
DOWN 


PRODUCT PRICES CHANGE 
PRETTY RAPIDLY THESE 
DAYS. 

A car of product sold at %c 
under the market costs the seller 
$37.50; at “%e under he loses 
$75.00; at %ec under he loses 
$150.00; at 1c under he loses 
$300.00. 

The same is true of BUYERS 
of carlot product. If they pay 
over the going market they stand 
to lose similar amounts. 

It is vital to know the market 
when prices are fluctuating. 

THE NATIONAL PROVISIONER’S 
DAILY MARKET SERVICE gives an 
exact reflection of the market and 
the market prices on each of the 
full trading days of the week. 

Cost of this service for a whole 
year can be more than saved in a 
single carlot transaction made at 
Il %e variation from actual market 
price. 

Be abreast of today’s market 
by subscribing to THE DaILy Mar- 
KET SERVICE ($72 per year, $19 
for 13 weeks). Write THE Na- 
TIONAL PROVISIONER, 407 So. Dear- 
born, Chicago 5, IIl., at once. 
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plate. The meat mixture is stuffed in 
beef middles or in corresponding arti- 
ficial casings, held overnight and placed 
in the smokehouse next morning. Initial 
smokehouse temperature should be 80 
degs. and this is gradually raised over 5 
hours’ time until the internal tempera- 
ture of the product has reached 153 
degs. Cool off in cold water or shower, 
dip in hot water and place on a covered 
sausage truck or rack but do not store 
in the cooler. The sausage is wiped with 
a clean cloth and some lard or olive oil 
after drying. Beer salami should be 
made twice a week and sold as rapidly 
as possible because it deteriorates rapid- 
ly when held too long. 

This product could be made from all 
beef material. Such a formula might call 
for: 

70 Ibs. boneless beef chucks 

30 Ibs. boneless fat plates 
In case all beef is used, however, be 
sure that plenty of fat is employed; 
otherwise the product may be pretty 
dry. 


CUTTER AND CANNER TESTS 


Here are composite results of boning 
tests on 400-lb. cutters and 350-lb. and 
up canners: 


400-Ib. 350 Up 

Cutter Canner 

Per Cent Per Cent 
Boneless chucks (shk. mt. on) 16.37 17.10 
Boneless chucks (shk. mt. off) 15.08 15.54 
Beef trimmings ............ 9.53 9.33 
Shank meat .......-66eceees 1.69 1.73 
Spencer rolls (10/up)....... 5.038 81 
Spencer rolls (XX)......... 86 93 
Regular rolls (6/8)......... 05 1.51 
Regular rolls (5/6)....... . 05 81 
Regular rolls (under 5)...... 12 
Shoulder clods (9/up) 5.22 4.57 
Shoulder clods (under 0) . 65 
Shoulder clods (XX) ; 28 
WO. BPO cx cacse 81 .16 
No. 8 Fat...... oes ° 12 .26 
Shank bones ...... ‘ “ 2.83 8.17 
Small bones .... 10.07 10.04 
i Spee Tere : 08 10 
TOTAL FOREQUARTER 51.71 51.67 
Beef trimmings . 6.78 6.71 
Shank meat .... . 1.77 1.88 
Insides (18/22) ... 1.11 34 
Insides (12/18) .... 5.35 5.87 
Insides (8/12) ... 09 7 
Insides (12/18) ...... _ 21 26 
Outsides (11/15) ... ‘ 4 - 
Outsides (8/11) . seen 3.46 2.04 
Outsides (6/8) ...... 18 1.25 
Outsides (8/11) ... 16 10 
Knuckles (11/15) be ve .05 - 
Knuckles (8/11) ..... 3.22 2.83 
Knuckles (6/8) .........66. .62 1.33 
Sirloin butts (7/10)... 82 os 
Sirloin butts (8/13) ‘ : 3.85 1.63 
Sirloin butts (XX).......... 49 3.76 
Sirloin strips (8/10)........ -22 <a 
Sirloin strips (6/8)........ 2.51 47 
Sirloin strips (6/dn)........ 44 2.48 
Rump butts (8/4).......... -23 ve 
Rump butts (4/5). 3 All - 
Tenderloins (6/up) es 14 -08 
Tenderloins (5/6) , 61 29 
Tenderloins (4/5) » 1.17 1.06 
Tenderloins (3/4) .... . 21 71 
Kidneys .........- piewws 4 58 
Flank steaks ....... .58 5 
Hanging tenders . .28 B82 
BA. B Bec cc cscentercscecse 2.14 Ril 
No. 3 Fat - 1.15 1.50 
Bet . nw ccccccces . vee 86 a 
Shank bones ...........++-++ 3.60 4.18 
Small bones .............+- : 4.75 5.15 
PGES 6's 00:000008¢¢0so526000 09 -08 
TOTAL HINDQUARTER ... 48.29 48.338 
TOTAL CARCASS ......... 100.00 100.00 
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For your utmost economy, Howe machinery is scientifically designed to insure, day 
in and day out, exact temperature and humidity control. Moreover, out of 37 years of 
specialization Howe can design or redesign your entire refrigeration layout to pro- 
vide the maximum in efficient, low-cost operation. The world over, Howe's exclusive 
job-proved advantages are cutting refrigeration costs. Remember, temperature 
control is product quality control! Consult Howe engineers about your problems! 
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SINCE 1912 builders exclusively of ammonia compressors, condensers, coolers, fin 
coils, locker freezing units, air conditioning (cooling) equipment. Immediate delivery! 


POLAR CIRCLE COILS 
Save in first cost. Save space. AVAILABLE 


Save labor. Save refrigerant. 
Save power. Save freight. ew choice 
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NEW EQUIPMENT nce Siqppte 





SELF DE-ICER HYDRANT 


A new design in “frost-proof” hy- 
drants, which can be used in livestock 
pens and other exposed locations with- 
out underground 
pits, gravel boxes, 
drainage lines, 
sump pumps, spe- 
cial insulation and 
electric heating 
coils, has been in- 
troduced by Crane 
Co., Chicago. Water 
actually is allowed 
to remain in and to 
freeze in the por- 
tion of the hydrant 
above the frost 
line. No water is 
drained off below 
ground. The key to 
this design is a 
rubber-lined riser- 
spout. Inside the 
riser-spout, for the 
entire length of the 
hydrant to well be- 
low the frost line, 
is a rubber tube. 
When the valve is 
opened, the water 
flows through this 
tube. With the 
water turned on, 
the rubber tube ex- 
pands against the 
inside of the riser- 
spout, allowing a full column of water 
to flow. As soon as the water pressure is 
turned off, the rubber tubing, which 
is installed under tension, contracts to 
an internal diameter about that of a 
lead pencil. In cold weather the thin 
column of water inside of the tube 
freezes down to the frost line. When- 
ever the valve is opened, water pressure 
again expands the tubing; and water 
flows up and around the “pencil” of ice. 
The ice breaks up and flushes out with 
the water, giving a free-flowing stream 
almost instantly. 

The valve is of the composition disc 
type, and is operated by a lever at the 
top of the hydrant, the lever having a 
cam at its lower end which thrusts the 
valve stem downward when the lever is 
moved forward. When the lever handle 
is released, spring action, combined with 
water pressure, returns the valve disc 
to its seat. 

The hydrant is completely sanitary, 
having no underground drainage holes. 
Standard length is 6% ft., which places 
the valve mechanism 4 ft. below the 
surface and the outlet 30 in. above the 
ground. For variations in frost-line 
depth the hydrant can also be furnished 
to order for burying to depths of 3 ft. 
and 5 ft. The open end of the spout, 
which is of 1-in. pipe, is threaded with 








standard pipe threads for attaching a 
hose adapter. The long-life rubber tub- 
ing inside the riser-spout is protected 
from the weather, sunlight and me- 
chanical injury. 

Should the hydrant be damaged or 
should it become necessary to replace 
the valve disc, the entire unit is easily 
disassembled without digging it up. Ex- 
treme simplicity of design permits re- 
pairs to be made quickly. 


BALL TYPE INNER VALVE 


A ball type inner valve designed to 
give accurate regulation, greater ca- 
pacity and tight closing is announced 
by Klipfel Manu- 
facturing Co., divi- 
sion of Hamilton- 
Thomas Corp., 
Hamilton, Ohio. 
The new ball inner 
valve construction 
appears in all 
valves of the “400” 
series—for appli- 
cations which re- 
quire accurate 
regulation of steam, water, air or gas 
at inlet pressures less than 250 lbs., re- 
duced pressures below 150 lbs., and 
where the reduced pressure must be ad- 
justed frequently. 

All valves of the series are single 
seated with a ball inner valve actuated 
by a rubber diaphragm. The ball centers 
freely on the seat with uniform contact 
all around and the ball closes tight the 
moment it seats. When off the seat the 
ball is free to turn so that all parts are 
exposed in turn to the scouring action 
of the flow. Any wear will be evenly 
distributed so that the ball remains 
round and tight seating. 


The smooth, stream-lined passage be- 
tween the ball and seat bevel is said to 
permit a high flow capacity. Ball is of 
stainless steel, forged and heat treated 
for extreme hardness and accurately 
ground to perfect roundness, Seat also 
is of stainless steel but of a different 
analysis. 


FLASHES ON SUPPLIERS 
MARATHON CORPORATION: A. 


“W. Stompe, general sales manager of 


the Menasha, Wis. firm, has announced 
the appointment of Paul Anthony as 
regional manager of the corporation’s 
eastern sales region, with headquarters 
in New York city. He succeeds R. A. 
Nash, who has resigned to become vice 
president of sales of the Sorg Paper 
Co., Middletown, O. Anthony has been 
with Marathon since 1924. 
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NEW PRE-PAK SCALE 


An optical system that blacks out all 
except the one price and weight that are 
wanted is one of the features of the 
new scale made by the Toledo Scale Co. 
The spotlight reading of this scale 
eliminates the long band of illumination 
and the full view of many price columns 
found in regular retail computing scales 
and makes the unit particularly suitable 
for prepackaging work. The pre-pak 
scale not only blacks out unwanted chart 
areas, but has 85 different price com- 
puting columns. 

A price selector knob positions the 
reading lens quickly, automatically 
eliminating from view all computing 
columns but the one wanted. The tare 








device control knob is located in the 
base of the scale where it can be turned 
without raising or stretching the arm. 
It provides tare adjustments up to 7 oz. 
The capacity is 15 lbs. by %-oz. gradua- 
tions with a selection of 85 selling prices 
per lb., ranging from 15c to $1.50. 





STAINLESS STEEL TUB TRUCK 


A stainless steel] tub type truck manu- 
factured by the Market Forge Co. for 
use in meat packing plants is now avail- 
able. It has a capacity of 1000 lbs. and 





has the following dimensions: inside 
length, 57 in.; outside length, 60 in.; in- 
side width, 29 in.; outside width, 30 in.; 
overall height, 25 inches. Large wheels 
are 8 in. in diameter and small wheels, 
6 in. in diameter. Sanitary corners are 
furnished. It has a weight of 200 Ibs., 
and is also available hot dip-galvanized. 
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MORE RUGGEDLY BUILT! 


orn 


There are some mighty good reasons why so many cities 
and industries use Layne Well Water Systems exclusively. 
Two of these reasons are:—finer design for higher efficiency 
and extra rugged construction to assure longer life. 


Every part of a Layne Well Water System is severely 
tested for accuracy, strength and quality. Where strain is 
heaviest, extra strength has been added. To excessive 
points there is more toughness. 


All in all your Layne Well Water Systems are as fine as 
modern skill and advanced engineering can create. Their 
reputation for extraordinarily satisfactory service under any 
and all conditions is world known. 


If you are in need of more water, a Layne 
engineer may be called in without cost or 
obligation. If you want literature address 
LAYNE & BOWLER, INC., General Of- 
fices, Memphis 8, Tenn. 








AFFILIATED COMPANIES: Layne-Ar' as Co., 


‘kans: tuttgart, A 
Nostelk. Va. Layne-Central Co.. Memphis Sean. ® 


rk. * Layne-Atiantic Co. 
Layne-Northern Co. eT shawaka. 
#9 Lake Charles, La. * Louisiana Well Co., Monroe, 
e-New York Co., New York City * Layne-Northwest Co.. Milwaukee wis * favne- 
» Ohio * Layne- Pacific. Inc. Seattle, Washi e-Texas 
Co., Houston. Texas * Layne-Western Co ansas City, Mo. * ages. innesots 


Co., Minneapolis, Minnesota * International vitiater Corporation, Pittsburgh. Pa. Inter- 
national | Water puppy: Ltd., London, Ontart Canada * Layne Hispano Amavtoana. 
«+» Mex b 
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Lithographed 
CANS 


for 


LARD - SHORTENING 


HEEKIN Lithographed Cans for Lard- 
Shortening give your product added sales 
punch and individuality of trade mark 
and design. Your product...in an attrac- 
tively designed Heekin Lithographed Can 
is certain to attract greater attention from 


the consumer. Let's talk it over. 








Las. ne 
rn Prov pENde® 
Pu pose 


t tr \ SHORTENING 


HEEKIN 
CANS 


THE HEEKIN CAN COMPANY, CINCINNATI 2, OHIO 





HEEKIN METAL CANS AVAILABLE IN UNLIMITED QUANTITIES 
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Upswing Is Registered in Weekly Meat 
Production Following Two Holiday Weeks 


EAT production under federal 

inspection for the week ended 
January 8 totaled 350,000,000 lbs., ac- 
cording to the U. S. Department of 
Agriculture. Slaughter operations made 
the usual upswing following the holi- 
day period. Production was up 25 per 


165,000 last year. Output of inspected 
veal for the three weeks under com- 
parison was 13,600,000, 8,500,000 and 
17,700,000 lbs., respectively. 

Hog slaughter of 1,326,000 head was 
24 per cent above the 1,066,000 last 
week but 1 per cent below the 1,333,000 





age weights of the preceding week. 





ESTIMATED FEDERALLY INSPECTED SLAUGHTER AND MEAT 
PRODUCTION’ 


Week ended January 8, 1949—with comparisons 


Week Pork Lamb and Total 
Ended ‘Beef eal (excl. lard) mutton meat 
Number Prod. santa Prod. Number Prod. Number Prod. Prod. 
1,000 mil. lb. 1,000 mil. lb. 1,000 mil. Ib. 1,000 mil. lb. mil. Ib. 
Jan. 8, 1949.. . 269 143.1 124 13.6 1,326 181.7 = 11.8 350.2 
Jan. 1, 1949....... 221 116.2 77 8.5 1,066 145.0 11.1 280.8 
Jan. 10, 1048....... 332 160.5 165 17.7 1,333 191.7 337 14.9 384.8 
AVERAGE WEIGHT (LBS.) LARD PROD. 
Week Sheep & er ‘otal 
Ended Cattle Calves Hogs lambs 100 mil. 
Live Dressed Live Dressed Live Dressed Live Dressed ibs. Ibs. 
Jan. 1, 1949.......982 532 201 110 251 137 95 43 15.2 50.7 
Dec. 25, 1948....... 972 526 201 110 249 136 co) 43 15.4 40.8 
Jan. 10, 1948.......939 483 200 107 253 144 96 44 13.9 46.9 


11949 production is based on the estimated number slaughtered for the current week and on aver- 








cent from the 281,000,000 lbs. last week 
but was 9 per cent below the 385,000,000 
lbs. for the corresponding week last 
year. 

Cattle slaughter totaled 269,000 head, 
or 22 per cent above the 221,000 last 
week but 19 per cent below the 332,000 
for the corresponding week last year. 
Beef production was 143,000,000 lbs., 
compared with 116,000,000 Ibs. last 
week and 160,000,000 a year ago. 

Calf slaughter was 124,000 head, 
compared with 77,000 last week and 


for the same week in 1948. Production 
of pork was 182,000,000 lbs., compared 
with 145,000,000 last week and 192,- 
000,000 last year. Lard production was 
50,700,000 lbs., compared with 40,800,- 
000 last week and 46,900,000 last year. 


Sheep and lamb slaughter was 275,- 
000 head, compared with 258,000 head 
for last week and 337,000 last year. 
Production of inspected lamb and mut- 
ton in the three weeks amounted to 
11,800,000, 11,100,000 and 14,900,000 
lbs., respectively. 

















ADVANCE IN HOG COSTS OUTPACES PRODUCT INCREASE 


(Chicago costs and credits, first three days of week.) 


The downward trend in prices last 
week in the Chicago hog market was 
reversed as live hogs and pork products 
sold at slightly higher levels. However, 
hog costs advanced most, resulting in 
poorer cutting margins for all three 
weights of butchers tested. Light hogs 
retained a plus margin, but mediums 


——180-220 lbs. 





Value 
Pet. Price per per ewt. Pet. 
live per ewt. fin. live 
wt Ib. alive yield wt. 
Skinned hams 12.7 49.4 $6.27 $ 8.94 12.7 
Plenies ..... 5.7 31.2 1.78 2.53 5.5 
Boston butts : 43 35.0 1.51 2.14 4.1 
Loins (blade in) 10.2. 39.5 4.08 5.77 9.4 
Bellies, 8. P 11.1 39.5 4.38 6.28 9.6 
Bellies, D. 2.1 
Fat backs .. ‘ 3.2 
Plates and jow Is. 2.9 16.3 A 6s 3.1 
Raw leaf . 2.3 12.5 .29 40 2.2 
P. 8. lard, rend. wt.13.9 13.9 1.93 2.77 12.4 
Spareribs .... 1.6 9.5 AT 6s 1.6 
Regular trimmings. 3.3 19.6 65 #2 3.1 
Feet, tails Peecee OO TBH = BT 2.0 
Offal & misc! lesaoot a - . ris 1.07 ° 
Total Yield & Value.70.0 $22 79 $32.55 715 
Per 
ewt. 
alive 
Cost of hogs........ $21.63 
Condemnation loss ...... 11 Per cwt 
Handling and overhead. ‘90 -, 
seen yie 
TOTAL COST PER CWT. $22.64 $32.34 
TOTAL VALUE .......... 22.7% 82.55 
Cutting margin .. +8 15 +$ .21 
Margin last week. - .B5 a oO 


and heavies cut with minus margins. 

This test is computed for illustrative 
purposes only. Each packer should fig- 
ure his own test, using actual costs, 
credits, yields and realizations. Values 
reported here are based on available 
Chicago market figures for the first 
three days of the week. 


— 220-240 Ihe. 





240-270 lbs.—— 


Value Value 
Price per per ewt. Pet. Price per per cwt. 
per ewt. fin. live per ewt. ] 
Ib alive yield wt. Ib. alive yield 
47.9 $ 6.08 $ 8.48 13.0 45.6 $5.98 $ 8.26 
29.7 1.63 2.29 5.40 20.1 1.57 2.16 
34.4 1.41 1.99 4.1 34.3 1.40 1.96 
87.5 3.71 5.21 9.7 37.7 3.06 5.05 
35.9 3.45 4.85 4.0 26.8 1.07 1.48 
21.0 44 63 8.6 21.0 1.80 2.52 
10.8 35 40 4.6 12.8 oY &2 
16.3 v1 6s 3.5 16.3 nT 7 
12.5 28 39 2.2 12.4 28 380 
13.9 1.72 2.40 10.4 13.9 1.45 2.02 
25 41 ae) 1.6 25 33 A 
19.6 61 82 2.9 19.6 57 a) 
12.8 26 36 2.0 12.8 26 36 
os) on Th 1.04 
$21.61 $30.23 72.0 $20.23 $28.10 
Per Per 
ewt, ewt. 
alive alive 
21.00 $20.08 
mel Per cwt .10 Per cwt. 
.78 fin. 71 n 
--- yield - yield 
$21.89 $30.62 £20.89 $29.01 
21.61 30.23 20.23 28.10 
$ 2 $ .39 & 6 $ 1 
10 14 62 86 
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NOV. MEAT EXPORTS-IMPORTS 


U. S. exports and imports of meats in 
November were reported by the USDA 
as follows: 


Nov. Nov. 
1948 1947 
Ibs. Ibs. 
EXPORTS (domestic) — 
Beef and veal— 
Fresh or frozen... 199,014 3,766,306 
Pickled or cured. . 201,150 487,852 
Pork— 
Fresh or frozen...... 484,904 207, 700 
Hams and shoulders, 
= ; 291,974 428,314 
OS We ctcédudbie<ens 551,959 164,269 
Othe ? pork, pickled or 
_ Prews 233,463 1,857,471 
Mutton and lamb........ 91,819 366,900 
Sausage, including canned 
& sausage ingredients 222,151 731,207 
Canned Meats— 
SE ntdoce 46,018 1,163,022 
ere 250,529 567,113 
Other canned meats’... 64,888 788,013 
Other meats, fresh, frozen, 
or cured— 
Kidneys, livers, a 
other meats, n.e 50, 836 863,274 
Lard, including ne utral. 15,116,856 33,521,805 
Tallow, edible o's 36,863 
Tallow, inedible 4,651,424 7,341,812 
Grease stearin , 85 
IMPORTS— 
Beef, fresh or frozen. 18,054,230 34,4060 
Veal, fresh or frozen.... 1,230,370 . 
Beef and veal, pickled or 
CHOEE. cevccddeceover 111,208 . 
Pork, fresh or frozen. 71,872 702 
Hams, shoulders and 
WN bree hécsns opi 26,040 183 
Pork, other pickled or 
DE S64 canduas 4,968 4,550 


Mutton and lamb... $45,199 ont 
Canned beef? . eves + 12,008,782 4,322,404 


‘Includes many Mates which consist of varying 
amounts of meat. 


*Canned beef from Mexico not included in these 
statistics 


NOVEMBER ANIMAL FATS 


November factory production of ani- 
mal fats has been reported by the U. S. 
Department of Commerce, in pounds, as 
follows (with the comparative October 
figure in parentheses): Lard and ren- 
dered pork fat, 195,736,000 (126,- 
778,000); edible tallow, 7,072,000 (5,- 
482,000); inedible tallow, 95,165,000 
(88,785,000); neatsfoot oil, 219,000 
(208,000). 

Factory consumption on the same 
basis was: Lard and rendered pork fat, 
11,898,000 (9,966,000); edible tallow, 
3,931,000 (3,367,000); inedible tallow, 
103,694,000 (108,508,000); neatsfoot oil, 
293,000 (222,000). 

Warehouse stocks at the close of 
November were: Lard and rendered 
pork fat, 105,946,000 (88,499,000); edi- 
ble tallow, 7,706,000 (6,808,000); inedi- 
ble tallow, 186,864,000 (192,210,000); 
neatsfoot oil, 1,048,000 (1,097,000). 


CHICAGO PROV. SHIPMENTS 


Provision shipments by rail from Chi- 
cago for the week ended January 8: 


Week Previous Cor. wk 
Jan. 8 week 1948 
Cured meats, 
pounds .. 27,180,000 14,743,000 35,773,000 
Fresh meats, 
pounds . 39,401,000 31,050,000 39,384,000 
Lard, pounds . 8,896,000 3,743,000 6,663 000 


Read about interesting packer per- 
sonalities and the latest news in a quick 
trip Up and Down the Meat Trail, a 
weekly feature of this magazine. 
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Storage Stocks of Most Meats and Lard 


Increased During December, USDA Reports 


ORK stocks moved into cold storage 

at the rate of 176,439,000 lbs. dur- 
ing the month of December, according 
to a recent report by the U. S. Depart- 
ment of Agriculture. A total of 487,145,- 
000 lbs. of pork meats were held on 
January 1, 1949, compared with 310,- 


150,931,000 lbs. However, current stocks 
were much smaller than last year’s total 
of 175,231,000 lbs. and the five-year 
average of 167,883,000 lbs. 

An increase of 3,514,000 lbs. was 
registered for lamb and mutton stocks. 
January 1 holdings of 26,819,000 lbs. 





*Lerd and rendered pork fat included. 


type of meat. 





U. S. COLD STORAGE STOCKS ON JANUARY 1 


Jan. 1 5-yr. 
Jan. 1,* '49 Jan. 1, 48 Dee. 1, av. 1943-47 

pounds pounds pean und 
Rs cal nGu cn beenes eae barcdagede 134, 977, 000 160,193,000 », 833, 6 156,591,000 
Beef, in cure, cured & smoked............ ,000 15,038,000 ry 754,000 11,292,000 
i apiece nc steep 150,931,000 175,231,000 110,587,000 167,883,000 
ED a Kk erb.ag ete body adbinbscseened 260,973,000 297,875,000 111,945,000 172,286,000 
Pork, dry salt in cure & cured............ 41, 817, 000 34,363,000 25,979,000 54,534,000 
Pork, all other, in cure, cured and smoked. _ 355,000 194,921,000 172,782,000 175, 100,000 
Total REET 6 csp ceasceseoessesccvecsccs 487,145 000 527,159,000 310,706,000 401,920,000 
tone And este ene O Cee asetacencesoos 26,819,000 20,317,000 23,305,000 21,594,000 
tt Citi needehhée woe kebacwes« ce iene 21,005,000 21,021,000 15,700,000 TT 
xn edible offal, frozen and cured*........ 57,609,000 71,183,000 42,312,000 68,498,000 
Canned meats and meat products*........ 28,003,000 27,254,000 21,460,000 ae 
Sausage room products*...............06. 11,310,000 14,545,000 10,986,000 TT 
EET sU PEGR CUES CRDD OCS oc csdossecrecess 112,278,000 110,173,000 74,335,000  *105,028,000 
A ne bs bcnceseseietadeweye 4,270,000 3,113,000 2'686,000 Died 


NOTE: These holdings include stocks in both cold storage warehouses and meat packinghouse 
plants. ‘Preliminary figures. *Included in above figures are the following government-held stocks 
in cold storage, outside of processors’ hands as of January 1, 1949. Lard, 375,000 lbs. The report 
by the government on holdings of pork, beef, veal, lamb and mutton is discontinued. *No historical 
figures for these items. “I'rimmings formerly included with offal now included with appropriate 








706,000 lbs. a month earlier and 527,- 
159,000 lbs. on the same date of 1948. 
The five-year average for January 1 
was 401,920,000 lbs. 


Beef stocks also registered a net in- 
crease during the past month, moving 
from 110,587,000 lbs. on December 1 to 


were larger than the 23,305,000 lbs. 
a month earlier and also larger than 
last year’s holdings of 20,317,000 lbs. 
and the five-year average of 21,594,000 
Ibs. 


Stocks of veal, edible offal, canned 
meats and meat products and sausage 





room products all grew during the 
month of December. 


Inventories of lard and rendered pork 
fat increased sharply as 39,527,000 Ibs. 
were added to the total stocks during 
December. This addition brought Janu- 
ary 1 stocks to 116,548,000 lbs. as com- 
pared with 77,021,000 lbs. a month 
earlier and 113,286,000 lbs. a year 
earlier. 


MARGARINE PRODUCTION 

Total production of uncolored marga- 
rine in October 1948 was 70,285,343 lbs., 
which compares with 80,661,636 lbs. in 
October 1947, according to the National 
Association of Margarine Manufac- 
turers. The total withdrawn tax paid 
was 69,691,493 lbs., compared with 79,- 
197,400 lbs. 

The October ingredient schedule of 


uncolored margarine was as follows: 
Oct. 1948 Oct. 1947 
Ibs. 


lbs. 
Butter flavor 1,659 310 
Citric acid ........ i 14 
Coconut oil ..... ‘ 4,330 230,300 
Corn oil .. ak eA ona 1,908 885,183 
Cottonseed flakes . 480 


Cottonseed oil ... 40,401,078 * 39,515, 890 


Cottonseed stearine .. ‘ wet 27 
Derivative of glycerine x 108,544 128, 142 
PPE ie 358 225 
Lecithin ... ‘ - 110,443 94,732 
BEE. cccecece cevceeceese ees hl, 647,762 13,554,373 
MonostParine . ‘ 611327 89,684 
Neutral lard . ees 328,069 386,205 
Oleo oil ...... 231,687 354,056 
Oleo stearine 181,754 422,524 
Oleo stock .. : 30,175 103,800 
Peanut oil ‘ 59,881 815,937 
CP oak ecvcoscude . : 2,129,598 2,530,120 
Soda (benzoate of). ~ 50,956 59,219 
Sodium sulpho acetate 5,136 
Soya bean flakes. 430 
Soya bean oil.... 15,830,828 22,747,612 
Vitamin concentrate. .... 5 10,198 12,352 
Totals . ba 71,196,121 


81,931,185 
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Delicate, natural salt flavor is what 
your Customers want in cured meats 
and sausages. That's why you 
should always insist on full-flavored 
Worcester Salt—so pure we guar- 
antee its purity—so pure it is vir- 
tually free from the calcium and 
magnesium compounds present in 


Never forget 


=) | Pavers the ting 


in sausage making ahd meat curing!” 





less highly refined salts that cause 
harsh, bitter flavor. 

Worcester Salt is equally effec- 
tive in either brine or dry curing 
methods. Remember, it takes the 
best to make the best, so always 
demand pure Worcester Salt— 
quality-proven over the years. 


WORCESTER SALT 


The purity is guaranteed 
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BEFORE YOU BUY AN OVEN-— 
| consider these facts about RANDALL | 


® Low initial cost—Low operating cost 
®@ Sturdily built and insulated for efficiency and lasting service 








@ Built-in dampers and safety flues for greater economy. 


®@ Low-geared 4 h.p. electric motor revolves eight rust proof shelves at | 
even speed, thus assuring evenly baked loaves. 








@ Removable drip pans. Interior lighting. Easily cleaned. 
@ Door placed at convenient level for ease of loading and unloading. | 











Attractively finished in gray gloss 


enamel with black trim. Shipped BUILT IN ONE STANDARD SIZE IN 3 MODELS 


© WRITE OR WIRE FOR DETAILS AND PRICES ¢ 


R.T.RANDALL & CO. (°° Penner 


set up .. . ready to operate. 
No. 64G—Standard. Fitted No. 64 G—Automatic. No. 64—Electric. Fitted 
. . . oo with 5 burners individually Same as Standard Model, with 12 KW heating element 
RANDALL EQt IPMEN1T controlied. One pilot burner plus automatic thermostat with automatic heat | 
is fully GUARANTEED! with baffles. control. controls. 




















COMPLETE SYSTEMS [Aecatis 


MEAT TRACKING SYSTEMS 
OVERHEAD TRACK SCALES 
MEAT HOOKS and TROLLEYS 
SWITCHES - SHELVING 
ELECTRIC and CHAIN HOISTS 
MONORAIL SYSTEMS 
CRANES - TROLLEYS 




















in name... 





high grade in fact! 


For Information 
PHONE or WRITE 


NEW YORK 
© TRAMRAIL CO. INC. 


345-349 RIDER AVE. 
Melrose 5-1686 . New York 51, N.Y. 











N4<Z 
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MEAT AND SUPPLIES PRICES 


Chicago 





WHOLESALE FRESH MEATS 
CARCASS BEEF 


Jan. 12, 1949 
per lb. 
Choice on ae steers— 





PAE WOMENS occ cccccees 46 @48% 
Good sative steers— 

All weights ............ @4 
ar gee! pote steers— 

EE WED cc cccccccces : @4i 
Utility, al wes. p38 
Hindguarters, choice ...... 56 58 
Forequarters, choice ...... 36 @39 
Cow, commercial .......... 34 @37 
Ss MEE Sonbspececcces 33 @35 
Cow, cutter and canner... .3244@33 
Bologna bulls, 500 up...... 384, @38% 

BEEF re 


Steer loin, choice.......... 
Steer loin, good....... 








Steer round, choice... 
Steer round, good.......... 
Steer rib, choice... 


Steer sirloin, choice....... 9 @9o7 
Steer sirloin, commercial... 
Steer brisket, choice..... 
Steer brisket, good...... 
Steer chuck, choice........ 
Steer chuck, g senes 
Steer back, choice. wie 60 ie wn 
Steer back, good........... 
Navels, g gepesoece ; 
Fore shanks .........+.+.-. 
Hind shanke ............+. 
Steer tenderloins ........ 
w tenders, 5 up 





UOUP DENGED cc cccccsvcsece 
BEEF ere 
BUREED scccccceccccccces . @ 6% 
ON Tre @2i 
Tongues, select, 3 Ibs. & up, 
fresh or froz............. 37 @3s 
Tongues, house run, 
fresh or froz............. 25 @26 
Tripe, cooked ...... omen Se 
Livers, regular ............ 35 @36 
Kidneys .............. ae @iw 
DER . seanessccacnes 31%@32 
Lips . —_ e 18 
Lungs 13 
Melts . ée 13 
Udders” nied hie wus £0 p0 00.60 7%a@ & 
CALF—HIDE OFF 
Choice, 225 Ibs. down.......... 
Good, 225 Ibs. down........... 
CSUNOEEE cc cccccecasccccecs vive 
SE Cedbreéwwoccencceessoses 34@37 
VEAL—HIDE OFF 
Choice carcass ............66+5 
Good carcass .............. 
Commercial carcass . 
BEE. Sc. cep scdobeescpoccsesis 34@37 
LAMBS 
See 45a 
Good lambs ......... 6665555: 14a 
Commercial lambs ........ Haas 


MEE Sescewtcvescesccescecescs 5 

Commercial 2 23 

MEET avcdeeagssccceeseseeses 21@22 
WHOLESALE SMOKED 


MEATS 
erry? regular hams, 
4/18 Ibs., parchment 
DEE ebateeseccccececssns 53@55 
veney skinned hams, 
14 ee te parchment 
COS Ser cereccoecscces 54@56 


Seshheessegocerccese 54@57 
Fancy trim, brisket off. 
bacon, 8 Ib. down, wrap..... 57@59 
Square cut seedless bacon, 
8 lb. down, wrap.......... » 55@57 


FRESH PORK AND 
PORK PRODUCTS 
Fresh sk. ham, 10/16...... 49 @5l', 
Reg. pork loins, 
ee 8 Pere 
Tenderloins .............+. 
Boneless loins ............ 
Ee er 
Skinned shldrs., bone in. 
Spareribs, under 3 Ib....... 
Boston butts, 4/8 Ib....... 
Boneless butts, c.t., 3/5... 
Rae 













FANCY MEATS 
Tongues, corned ..... cove id 38 
be —— under 6 oz. 1 

33 Gu cccccce 
12 oz. Ag eS ae 
Beef kidneys ...... 


Ce ir ccccheccesés 
Lamb fries ......... - 
Beef livers, selected. 
Ox tails, under % Ib 

OVER BH Be ccccccccscccce 


SAUSAGE MATERIALS 





Reg. pork trim (50% fat) ..1914@20 
Sp. lean pork trim, 85%...37 @3s8 
Ex. lean pork trim, 95%...44 @45 
Pork cheek meat.......... 32 @34 
Pork tongues ............. 22%@2: 
Boneless bull meat........ 49% @50 
Boneless chucks ........... 4 @46 
BOE GED sccescevecesivd 46 @46%, 
Beef trimmings ........... 35 @35% 
Beef cheek meat.......... 314%4@32 
Dressed canners ..... ....82%4@33 
Dressed cutter cows.......32%,@33 
Dressed bologna bulls...... 38% @39 
Boneless veal trim......... 43 @44 


DRY SAUSAGE 
Cervelat, ch. hog bungs....87 @90 
NED wines cchageceecs i 
OO POO ee 
BOOED 6 neccccccccscene 
ML: waavecsvaccaed 
B. C. Salami, new con.. 
Genoa style salami, ch 
UO” GReereee 





Mortadella, new condition. . 49 

Cappicola (cooked) ........ 81 

Italian style bams......... 81 
DOMESTIC SAUSAGE 


Pork sausage, hog casings. 41 
Pork sausage, bulk 20. 

Frankfurters, sheep ngs.49 @5l 
Frankfurters, hog casings 45 @48 
DOES svcceccestincecece 41 
Bologna, artificial casings..42 @44 
Smoked liver, hog bungs...47 @48 
New Eng. lunch specialty. .64 @68 








Minced luncheon spec., ch. . 48 
Tongue and blood.......... 39 
Blood sausage ......... q @33 
BOWS cccccsccsccccsces . 31% 
Polish sausage, fresh 46 
Polish sausage, smoked.... 50 , 


SAUSAGE CASINGS 
(F. 0. B. Chicago) 
(Prices quoted to manufacturers 
of sausage.) 
Beef casings: 
~~ rounds, 1% to 


in., 180 pack...... 48 @50 
Domestic rounds, over 1% 
fim., 140 pack.......00. 53° @55 
Export epee wide, over 
be cstcdpanceese 7 @85 


 * ea ape 55 @65 
Export rounds, 
in. under 1.25@1.35 
No. 1 weasands, 24 in. up.10 ye 
No. 1 weasands, 22 in. up. 6 
No. 2 wensands.......... 5 ; 





egcoessseceoces 1.15@1.25 
Miadies, select, wide, 
MR, cccccccccces 1.20@1.30 
Middles select, “extra, 
ns cigevseues 1.50@1.60 
Middies. suleet, extra, 
. Fe Terre 1.90@2.00 
Beef bungs, export No. 1..17 18 
Beef bungs, domestic...... 11 18 
Dried or salted bladders. 
per piece: 
12-15 in. wide, flat...... u 


10-12 in. wide, flat 
8-10 in. wide, flat 
Pork casings: 
Extra narrow, 29 mm. 
OU sccnedsccecnaresal 3.15@3.25 
Narrow, mediums, oe. 
m 3.05@3 .15 
-00 





Medium, 32@35 mm..... 1. 90@2 
7. medium, sas mm.1.55@1.65 

ide, 38@43 mm....... 1.45@ 1.50 
Export bungs, re in. cut.31 @32 
Large prime bungs 


et Wis Qs oun 666200608 22 @23 
—S prime bungs, 
adpess c0seees 15 17 


Small ‘whae bungs....... 14 15 
Middles, per set, cap off.53 @70 


Ground 

Whole for Saus. 

Caraway Seed ........ @24 28 

Cominos seed ......... @27 @33 
Mustard = fey. yel.. @22 

eee @20 P 
warjerem, "Chilean ohm @27 a3 
GED <ccpunacces a2 a7 


Coriander, Morocco, 


Natural No. 1... @ii™%™ ali 


Marjoram, French : a6 a5 
Sage Dalmation 
PO Be CES6 oc dor vere @o @3A 








SPICES 
(Basis Chgo., orig. bbis., bags, bales) 
Whole Ground 
Allspice, prime ... @29 @32 
Resifted ........ @30 @33 
Chili powder ne @36 
Chili pepper . oe aes @3u 
Cloves, Zanzibar. @23 a2 
Ginger, Jam., unbl. @28 @32z 
Ginger, African.... @ly 22 
SIGUE sebsceced a2 a2 
Mace, fcy. Banda 
East Indies ..... @1.65 
West Indies .... oe @1.64 
5 flour, fcy. aa @30 
ve awe eness cee es @26 
w ‘est India Nutmeg ee @6s 
Paprika, = -- 5o@w 
Pepper, Cayenne. -. 50@6O 
Red No. 1....... - 
Pepper, P; rackers. @is @v 
Pepper, black ..... ais ass 
Pepper, white .... @s8s ay 
Pepper, Black 
Malaber ........ @is @s5 
Black, Lampong. @is ass 


CURING MATERIALS 


Nitrite of soda in 425-lb. 
bbls., del. or f.0.b. Chicago. 
Saltpeter, n. ton, f.o.b. N. Y.: 
Dbl. refined gran 
Small crystals .... 
Medium crystals 15.40 
Pure rfd., gran. nitrate of soda. 5.25 
Pure rfd. powdered nitrate of 
GOGB cocdveccceccecesecass unquoted 
Salt, in min. car. of 60,000 Ibs. 
only, paper sacked f.o.b. Chgo. 


.-$ 8.89 





Per ton 
Granulated ........ eerctcoves $19.20 
BRO vccesecevsssecs eves 25.20 
Rock, bulk, 40 ton cars, 
TEES poveseccesocveccccese 10.50 
sugar— 
Raw, 96 basis, f.o.b. 
New Orleans ........0+0.. 5.70 
Standard gran., f.o.b. 
refiners (2%) .........- 7.80@8.00 
Packers’ curing sugar, 250 Ib. 
bags, f.o.b. Reserve, La., 
BOSD BW ccccccvcesccces Seeees 7.00 
Dextrose, per cwt. 
in paper bags, Chicago a area de 6.88 





PACIFIC COAST WHOLESALE MEAT PRICES 


Los Angeles 
January 10 
FRESH BEEF: (Carcass) 
STEER 
Good: 
400-500 Ibs. 
500-600 Ibs. 
Commercial: 
400-600 Ibs. 


eee x ee 
evcse 40.00@ 41.00 


35.004 37.00 


Utility: 

400-600 Ibe. 33.00@ 35.00 
cow: 

Commercial, all wts.... 33.00@34.00 

Cutter, all wts......... 31.00@ 32.00 
FRESH VEAL AND CALF: (Skin-Off) 

Choice: 


80-130 Ibs 


Good: 
ee cae ciocans 
FRESH LAMB & MUTTON: (Careuss) 
LAMB: 
Choice: 
40-50 Ibs. 


50-60 Ibs 46.00@ 47.00 


Good: 
40-50 Ibs. 44.004 46.00 
50-60 Ibs. 44.00@ 45.00 


Commercial, “all wts. 

Utility, all wts.. 
MUTTON (EWE): 

Good, 75 Ibs. dn...... 

Commercial, 75 Ibs. én. 


41.00@ 42.00 
40.00@ 41.00 


21.00€@ 22.00 
20.00@ 21.00 


FRESH PORK CARCASSES: (Packer Style) 


80-120 Ibs. seeds pevans oon 
120-137 Ibs. oo. BB.50@34.50 
FRESH PORK CUTS NO. 1: 
LOINS: 
8-10 Ibs 
10-12 Ibs. 
12-16 tbs 
VICNICS: 
4- 8 Ibs. 
PORK CUTS NO. 1: 
HAM, Skinned 
12-16 Ibs. 
16-20 Ibs. 
BACON, “Dry Cure" No 1: 
6- & Ibe 
8-10 Tbe 
10-12 Ibs. 
LARD, Refined: 
Tierces ..... os 16.50@ 17.50 
30 Ib. cartons & cans. 17.00@ 18.00 
1 Ib. cartons 18.004 19.00 


45.00@ 47.00 
45.00@ 47.00 
$4.00@ 47.00 


(Smoked) 
45.004 54.00 
49.00@ 53.00 


2.004 56.00 
30 O0@d 
MO.O00@ Kh. 














San Francisco 
January 11 


No. Portland 
January 11 


$42.00@ 44.00 


42.004 43.00 41.00@ 44.00 


10.004 41.00 38.00@ 39.00 


36.004 38.00 33.00@ 34.00 


36.004 38.00 
32.004 33.00 


(Skin-On) 


33.00€@ 36.00 
31.00@32.00 


(Skin-Off) 
48.004 49.00 


0G 47.00 4). 00@ 47.00 


46.00@ 47.00 
44.00@ 46.00 


44.004 45.00 
42.00@ 43.00 


46.00@ 47.00 
44.00@ 46.00 
10.004 44.00 
36.004 40.00 


44.00@ 45.00 
42.00@ 43.00 
40.00@ 41.00 
36.00@ 39.00 


24.00@ 26.00 
18.00@ 22.00 
(Shipper Style) 


36.00@38.00 
34.004 36.00 


20.00@ 22.00 
18.00@ 19.00 


(Shipper Style) 


33.00@ 34.00 


49.00 @ 56.00 
47.00@ 53.00 
46.00@ 52.00 


45.00@ 48.00 
45.00@48.00 
43.00@ 46.00 


35.00@ 38.00 


(Smoked) 


58.00@ 60.00 
56.00@ 58.00 


(Smoked) 
58.00@ 61.00 
58.00 60.00 


58.004 64.00 
5.00@ 60.00 


63.004 64.00 
#2.00@ 63.00 
62.00@63.00 


19.50@ 20.00 


20.00@ 21.00 20.00@ 20.50 














STAINLESS 
STEEL 


Adelmann Ham Boilers 
now available in this 
superior metal. Life-time 
wear at economical cost. 


Inquiries Invited 


HAM BOILER CORPORATION 


| Office and Factory, Port Chester, N.Y. * Chicago Office, 332 S. Michigan Ave., 4 
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Cwt. 


| 8.89 
11.00 
14.40 
15.40 
5.25 
uoted 
T ton 
19.20 
25.20 
10.50 


5.70 
28.00 


14.00 
14.00 


9.00 


4.00 


6.00 
2.00 


Mf 


be 





G AUSAGE... MORE APPETIZING, BETTER SELLING 
Made with Land O’ Lakes Nonfat Dry Milk Solids 


V, 












eeocoeee eee Ge 


i ¢ is the 
ry shipmeo 4 

’ eee uniform high qu@ 
* tinuous 
r-round con : 

" a available every 
where—quickly- Te 

omical to BUY, 
K oe to use. Requires 2° 
refrigeration. 


» © 
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Quality Leadership in Dry Milk Solids 


More and more, Land O’Lakes Nonfat Dry Milk 
Solids is being used to give sausage its showcase 
“good looks”! Smooth and firm, easy slicing tex- 
ture and good color tempt customers. Delicious 
flavor keeps them coming back for more. Yes, 
Land O’Lakes Nonfat Dry Milk Solids promotes 
all these desirable characteristics, plus better 
binding, increased absorption, and higher nutri- 
tional value. 

Land O’Lakes Nonfat Dry Milk Solids is a de- 
cided sausage improver—not a filler or substitute. 
Its incorporation in a wide variety of sausage is 
very simple. No formula changes are necessary. 


Nonfat Dry Milk Solids ¢ Dry Whole Milk 
Dry Buttermilk Solids 


Soeooorees. 














ND OLAKES 


CREAMERIES, INC- 


_ 





: ota : 
is 13, Minneso™.., 4 O'Lakes” and the Indian girl 
Minneopol : trade none J Land Olde Creams Inc, ° 
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No shape is 





insulating felt 


These are typical examples of the 
smooth insulating job you can do with 
OZITE Standard Low Temperature 
Insulating Felt. It’s flexible, cuts 
easily, goes on easily, Made of 100% 
select cattle hair, OZITE never 
rots or decays, never packs 
down, always maintains high 
efficiency. Write for Bulletin 
No. 300. 


AMERICAN HAIR & FELT COMPANY 


DEPT. S91 MERCHANDISE MART ° CHICAGO 54, ILLINOIS 
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NOW Clean 
Ham Boilers 












and Molds in Less Time 





‘OU can easily remove cooked- 

on meat juices, grease and fat 
with a built-for-the-job Oakite 
cleaning compound in your 
wash tank. 


ods and materials to handle 
those jobs as well as descaling, 
stripping paint, deodorizing, 
“Batch cleaning”’ trolleys, steam- 
cleaning, smoke-house wall clean- 





ing. Or send to Oakite Products, 
Effective emulsifying and deter- Inc-, 20A Thames St., New 
gent properties quickly, thor- York 6, N.Y. for free “Oakite 
oughly loosen bacteria—holding Meat Plant Cleaning Digest.” 
residues—without damage to 
surfaces. Light brush-rinse com- 
pletes the job. Contact your 
nearby Oakite Technical Service 
Representative for his recom- 
mendations. You might also get 
his suggestions for economical 
plant-wide sanitation procedures 
on such jobs as cleaning your 
hog-dehairing machines, cutters, 
grinders, mixers, kettles, con- 
veyors, tables, gambrels. He’ll 
give you the low-down on meth- 


Technical Service Representatives in 
Principal Cities of U.S. and Canada 


OAKITE 


Specialized Cleaning 


MATERIALS METHODS SERVICE 








MEAT PACKING EQUIPMENT 
Tram Rail Systems Designed, Fabricated and Installed 
TRACKS — SCALES 
TROLLEYS — RACKS 
Complete Slaughtering, Packinghouse & 
Sausage Plant Machinery & Equipment 


MATERIAL HANDLING EQUIPMENT 
CRANES ¢ HOISTS © MONORAIL 


* 
H. H. EDWARDS, INC. 
Engineers & Contractors 
246 WEST 14th STREET . 





NEW YORK 11, N., Y. 














COOKING TIME REDUCED 
33% BY GRINDING 


IN THE 


M&MHOG 


CUTS RENDERING 
COSTS 


Reduces fats, bones, car- 
casses etc., to uniform 
fineness. Ground product 
readily yields fat and moisture content. Reduced cook- 
ing time saves steam power and labor. There's an M&M 
HOG of the size andtype to meet your requirement. Write 


MITTS & MERRILL 


Builders of Machinery Since 1854 
1001-51 S. WATER ST., SAGINAW, MICH. 
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CHICAGO PROVISION MARKETS 
CASH PRICES 
From The National Provisioner Daily Market Service 


CARLOT TRADING LOOSE BASIS 
F.0.B. CHICAGO OR 
CHICAGO BASIS 
THURSDAY, JANUARY 13, 1949 
REGULAR HAMS 





Fresh or Frozen 8.P 
8-10 ......... 48%n 483on 
a Eee 48lon 48lon 
> eer 4744n 474on 
SED ccccexzees 464¢n 464gn 

BOILING HAMS 

Fresh or Frozen S.P. 

SGD dvenvdaxe 44in 44in 
SD cocseeces 4144n 4144n 
BB cccce 4044n 4044n 

SKINNED HAMS 

Fresh or Frozen 8.P 

seecee - 6&1 Sin 

o¢écabeur 494, @00 50n 

49 49n 
46% 4644n 

44 @44% 44n 

eeeeeee 13 @413a% 43n 

ieteabee 43 @43%4 i3n 

es 41 fin 

0 400 





a ‘up, No 2's 
Sat. na es 36 


OTHER D.8. MEATS 


Fresh or Frozen Cured 
Regular plates 22n 22n 
Clear plates. . l4n l4n 
Square jowls 16% 18% @19n 


Jowl butts... 12%,@13 12% 


PICNICS 
Fresh or Frozen S.P 
& 6 .n0cs<soo Se 382%n 
4- 8 Range... 31% @32 
@ 9 .Sincees 31% 31ign 
8-10 Saeces Se 2942 
10-12 . -- 28% 284 n 
2-14 -- 28% 28140 
S-up, No. 2's 
oe. ss -- 28% 
BELLIES 
Fresh or Frozen Cured 
6- 8 » & 43 
een 43 
30-12 ..... 38g 41 
| ae 33° @33% 35% 
. Pe? 29 31% 
PES coeccses 26% 29 
18-20 25 27% 
D.S. BELLIES 
Clear 
18-20 énen eee -. 2 
20-25 21% @21% 
25-30 seveesee| MEU 
40-35 cas ee 2 
35-40 7 ee _ . 20% 
10-50 ; ; 20 
FAT BACKS 
Green or Frozen Cured 
6- 8 600% lin lin 
8-10 ... -»- 11% 1144n 
10-12 cose San 12 
12-14 _— - in 13 
14-16 .-. 13%n 13% 
16-18 oo 2 14 
18-20 sooo Bae 14 
20-25 cove Om 14 





LARD FUTURES PRICES 


MONDAY, January 10, 1949 
Open High Low Close 
Jan. 15.30 15.50 15.20 15.20 
Mar. 15.55 % 15.32% 15. 
May 15.75 1 ¢ 15.47% 15.57% 
July 16.00 4 15.65 15.800 
Sept. 16.15 16.15 15.85 15.95b 
Sales: 12,280,000 Ibs 
Open interest at close Fri., Jan. 7th 
Jan. 138, Mar. 939, May 342, July 191, 
S . 22; at close Sat., Jan. Sth: Jan 
Mar. 890, May 372, July 204 and 
Sept. 35 lots. 


TUESDAY, January 11, 1949 











1 
July 15. 80 16.10 
Sept. 16.05 16.25 16.05 
Sales: 15,640,000 Ibs. 
Open interest at close Mon., Jan. 
10th: Jan. 119, Mar. 865, May 389, 
July 200 and Sept. 39. lots 


WEDNESDAY, January 12, 1949 
Jan. 15.50 ) 15.27% 15.47% 
Mar. 15.70 g 1.42% 15 h 
May 15.82% 15 
July 16.00 f 
Sept. 16.10 16.10 15.80 

Sales: 10,320,000 Ibs 

Open interest at close Tues., Jan 
lith: Jan. 98; Mar. 874, May 387, July 
202 and Sept. 40 lots 


THURSDAY, January 13, 1949 
Jan. 15. 35 15.50 15.00 15.00 
Mar. 15.5 . 15.55 15.17% 15.17% 






16 30 








May 15.77% 15.77% 15.30 15.30 
July 15.82% 15.82% 15.50 15.50a 
Sept. 15.85 15.85 5.70 15. 70a 


Sales: 12,480,000 Ibs 

Open interest at close Wed., Jan. 
12th: Jan. 82, Mar. 875, May 412, July 
204 and Sept. 48 lots. 


FRIDAY, January 14, 1949 
Jan. 14.82 14.80 14.90 
Mar. 15.10 h 5.15 
May 15.25 15. 
July 15.37% 15.45 
Sept. 15.60 





5 224 
u 15 30 

Sales: About 16,! 500,000 Ibs. 

Open interest at close Thurs., Jan. 
13th: Jan. 60, Mar. 884, May 432, July 
219 and Sept. 47 lots. 


WEEK’S LARD PRICES 


P.S. Lard P.S. Lard Raw 
Tierces Loose Leaf 


87a 12. a 


Jan. 
Jan. 1 
Jan. 11.... 
Jan. 12.... 
1 
1 





Jan. 
Jan. 





Boo» Bb 
4. 14.900 





CANADIAN EXPORTS 


Canadian exports of live- 
stock and meats in November, 
1948, were reported by the 
Dominion Department of Ag- 
riculture as shown in the fol- 
lowing table. Of the total 
amount exported, the United 
States received the following: 
97,965 cattle; 1,994 calves; 
130 hogs; 17,098 sheep; 21,- 
578,400 lbs. of beef; 43,100 
lbs. of pork; 385,200 Ibs. of 
mutton and lamb, and 411,860 
Ibs. of canned meats. 

Nov. 1948 Nov. 1947 
Cattle, No 





. No. 
Beef, Lbs. . 
Bacon, Lbs 





Pe, Gh cess 
Mutton & Lamb, 

BA -wanbasess 506,800 372,100 
Canned Meats, 

Lhs. ......... 3,454,601 4,849,009 
GARE sccccesece 4,000 66,500 


COTTON OIL USE 


Total cottonseed oil con- 
sumption for December, 1948 
was reported at 337,970 bbls., 
against 350,257 bbls. for No- 
vember and 351,290 bbls. for 
December, 1947. 


PACKERS’ WHOLESALE 
LARD PRICES 
Re — lard, tierces, f.0.b. 
Refine nd lard, 50-lb. cartons, 


f.o.b. Chicago ..... 
Kettle rend., 





tierces, f.o.b. 


GS, 6heboosen$e006600¢00062 18.25 
Leaf, kettle rend., tierces, 

Ei Se noeererdteseonante 18.25 
Neutral, tierces, f.o.b. 

2 30.500 46068 600000208 17.12% 


Standard Shortening. 
Hydrogenated Shorte ee 
N. &8 
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NATION-WIDE 
FACILITIES 


for freezing 


and a / 


PACKING HOUSE PRODUCTS 





At packing centers... 
Transit points... 
Distributing points... 


The temperatures you require « The know-how for proper 
handling « Broad storage-in-transit privileges. 


14 


REFRIGERATED 
WAREHOUSES 





Seaboard Terminal & , Federal Cold Ce. 
— si louie Me 
Federal Cold Storage Ce. Springfield ice & Refrigerating Co. 
as > a 
5 all Wise Star 





THE CITY ICE 
& FUEL COMPANY 


Cold Storage Division 
33 South Clark Street + Chicago 3, Illinois 








vr 


REE ERE IL 


ee ee 





EFFECTIVE 
RESISTANCE 
to HEAT FLOW 







OUTSIDE INSIDE 





a 
— COLD 


Y/ 














UNITED'S 
B.B. 


\CORKBOARD 





Heat transfer has a defi- 
nite bearing on the effect 
of moisture in insulating materials and in 
air-space construction. Passing into, 
through and out of a single wall of a given 
area it seriously impairs the efficiency in 
the refrigerating of cold rooms. The low 
thermal conductivity and non-capillarity 
of UNITED'S B. B. Corkboard Insulation 
affords an effective barrier. Together with 
UNITED'S scientific erection methods, it 
provides a maximum of insulation effi- 
ciency. 


UNITED 


KEARNY, NEW JERSEY 


Manufacturers and Erectors of Cork Insulation 
SALES OFFICES AND WAREHOUSES 





STANcase 


’ NILES 


EQUIPMENT 


STAINLESS STEEL 
MEAT TUB No. 96 


Sanitary, lifetime, MEAT TUB for modern plants. 
Inside surfaces are highly polished and seamless. 


Capacity— 100 Ibs. 





STAINLESS STEEL 
MEAT TRUCKS 


The models illustrated are the 
| largest of the STANcase Stain- 
| less Steel Meat Trucks. Two 
smaller models with capaci- 
ties of 500 Ibs., and 225 Ibs., 
are also available. 








These trucks are models of 
sanitary equipment, ruggedly 
constructed for lifetime wear. 
Inside surfaces are seamless; 
corners are generously round- 
ed; maintained sparklingly 
clean and sanitary with mini- 
mum labor. Manufactured to 
highest quolity specifications. 
Write for descriptive litera- 
ture. 


IMMEDIATE DELIVERY 
Dealers’ Inquiries Invited 





| Fully Approved by Health Authorities 4 


Manufactured by 


THE STANDARD CASING CO., Inc. 


121 SPRING ST. NEW YORK 12, N.Y. 





LOU MENGES ORGANIZATION, INC. 
ARCHITECTS - ENGINEERS AND CONSULTANTS FOR THE PACKING HOUSE INDUSTRY 


| BASKING RIDGE NEW JERSEY 


MILLINGTON 7-0432 LOUIS J. MENGES. presipent 








Attention: 


SAUSAGE MFRS! 


We now have the famous 1948 PIKLE- 
RITE SWEET PICKLE CHUNKS for your 
pimento pickle meat loaves. Samples 
and quotations sent on request. 


“Pikle-Rite Improves Your Appetite” 
PIKLE-RITE COMPANY, INC. 
Growers © Salters * Manufacturers 
3308 W. ARMITAGE AVE., CHICAGO 47, ILLINOIS 


Phones: Main Office—BE imont 5-8300, Chicago, Illinois 
Factory—Pulaski, Wis., Phone Pulaski 111 


PICKLES & 
SAUERKRAUT 

















aweny N.Y. Fare yr Milwaukee, Wis. Pittsburgh, Pa. 
altimore, Md. leveland, Ohio 

Boston, Mass. Hertford, Conn. New Orleans, La. Rock Island, Ill. 
Buffalo, N. Y. Indianapolis, ind. New York, N. Y. St. Louis, Mo. 
Chicago, Ili. Los Angeles, Calif. Philadelphia, Pa. Waterville, Me. 
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MARKET PRICES Aece York 





ORESSED BEEF CARCASSES 






City Dressed 
January 12, 
1949 
Choice, native, heavy 45% @53 
Choice, native, light 45%, @53 
Good jupdutocéstves 10%,a 48 
Comm. ........- sees 
Can. & cutter...... 341%, 2@ 42 4 
Bol. bull wate 41 '4,@42% 
BEEF CUTS 
City 
No. 1 ribs..... ‘ .. 69@75 
a, Pin 6b600esnéen 4@62 
Pe B Wes ct ceeoons ... BO@S6 
No. 2 loins... > .58@ 66 
No 1 hinds and ribs 4@5e 
No. 2 hinds and ribs... . 46@52 
No. 3 hinds and ribs » : 
No. 1 top sirloins..... 56@ 60 
No. 2 top sirloins .. 55@58 
No. 1 rounds, N. Y. flank off. ..45@49 
No. 2 rounds, N. Y. flank off. . .44@46 
No. 1 chucks 39@42 
No. 2 chucks. 37@3¥ 
No. 3 chucks. ‘ 
No. 1 briskets 34@37 
No. 2 briskets.. 34@37 
No. 1 flanks. 17@2 
No. 2 flanks..... 1ij@2 
FRESH PORK CUTS 
Western 
Boston butts : 38 @40 
Pork loins, fresh 12 Ibs. do.42 @44 


Hams, regular, under 14 lbs.48% @50 
Hams, skinned, fresh, 

under 14 Ibs..... ‘ 51 @52% 
Pienics, fresh, bone in... ..20% @34 


Pork trimmings, ex. lean...45 @46 
Pork trimmings, regular 2044 @ 21 
Spareribs, under 3. . 32 @34 


Bellies, sq. cut, seedless, 
DT canecekeatue 10% @4214 
City 


Boston butts, 4/8 Ibs . 40@45 


Shoulders, N. Y............ . . -B8@40 
Pork loins, fr., 10/12 Ibs 42@45 
Hams, regular, under 14 Ibs... .48@52 


Hams, sknd., 
Picnics, 


under 14 Ibs...... 
bone in.. 
Pork trim, ex. lean............ 


33@36 


Pork trim, regular. 20@ 24 
Spareribs, light . .35@ 38 
Bellies, sq. cut, seedless, 8/12.. 
FANCY MEATS 
Veal breads, under 6 oz.......... 65 
© OD BE Ge se cctccccccccccccese 
Oe A TR i wiwswcdc codecs veueess 1.00 
DG DEED sanderndecsecs seceee 30 
Beef livers, selected............. 78 
EMD CONS . cccccccecscccsscscce 45 
Oxtails under % Ib............6. 16 
Oxtails, over &% Ib. , 35 


DRESSED HOGS 
Hogs. gd. & ch., hd. on, If. = in 





100 to 136 Ibs. alas a 3444 35' 
137 to 158 Ibs...........4 3 3% @35% 
154 to 171 Ibs.......... "8314 @ 351, 
Fee GD Wee Gee cccscccces 3314%,.@35% 
LAMBS 
Choice lambs .............42 @55 
| pee SED ovcapete in savas 41 @53% 
Le ee eC 
Hindsaddles Serre fC 
EGER cccccccccscooseses 6 @t4 
MUTTON 
Western 
DOOD. iccsiicascngssietsanaeee 


VEAL—SKIN OFF 


Western 
Chelee CRECRED 2c cccscccccceces — 
Good carcass ...... - 48@52 
Commercial carcass ..... . 41@46 
DO ccc cccevcsecevcssscec eee 


BUTCHERS’ FAT 





hop fat ..cccccccccccccccscscses 4% 
OD GOO. oc ccceseiencesasqeekaen 
PORTED GORE 2. cccccccccesss 6% 
Inedible suet ......... —— 


CORN-HOG RATIO 


The corn-hog price ratio at 
Chicago continued to decline 
during the first week of Jan- 
uary, and for the week end- 
ing January 8 the ratio for 
all purchases was 13.2. This 
compares with a ratio of 14.3 
on January 1 of this year and 
10.0 on January 10, 1948. The 
ratio for barrows and gilts 
was 13.4 for the current week 
as compared with 14.5 a week 
earlier and 10.2 for the cor- 
responding week a year ago. 
The January 8 ratio was 
based on No. 3 yellow corn 
selling for $1.458 per bushel; 
the January 1, 1949 ratio on 
corn at $1.462, and the Janu- 
ary 10, 1948 ratio on corn 
selling at $2.678 per bushel. 





WESTERN DRESSED MEATS AT NEW YORK 


WEDNESDAY, JANUARY 12, 1949 
All quotations in dollars per cwt 


FRESH BEEF: 
STEER AND HEIFER: 

Choice 
350-500 Ibs. None 
300-600 Ibs None 
600-700 Ibs .$46.00-47 oo 
700-800 Ibs 45.50-46.5 

Good 
350-500 Ibs. None 
700-600 Lbs None 


600-700 Ibs. 


eoece 40.00-43.00 
700-800 Ibs. .. 


40.00-42.00 
Commercial 
350-600 Ibs. ... 
600-700 Ibs. . se 
all wts 


38.00-38 00 
. 37.00-39.00 


Utility, None 
cow: 

Commercial, all wts . 34.00-36.00 

Utility, all wts... 34.00-36.00 

Cutter, all wts None 

Canner, all wts...... None 


FRESH VEAL, AND CALF: 
SKIN OFF, CARCASS: 


Choice: 


80-130 Ibs séeccsee Bee 
eer None 
Good: 
50- 80 Ibs. .... ~..» 48.00-52.00 
80-130 Ibs. ........... 48.00-52.00 


130-170 Ibs. ........... None 


Commercial 

1O- 80 Ibs. 

80-130 Ibs. ..... 
BES We ccsecceces 
Utihty, all wts........ 


41.00-46.00 
. 42.00-46.00 


None 
36.00-40.00 


FRESH LAMB AND MUTTON: 
LAMB: 


Choice 
30-40 Ibs. None 
40-45 Ibs 49.00-51.00 
GOB TB. cc ccsesss 49.00-51.00 
BOGS GBB. ccociccgese 44.00-47.00 
Good: 
SD-4O RE. c0ssccccessue 48.00-49.00 
oo MDs 0.0 4006 48.00-49.00 
ME. onb0esccns 47.00-49.00 
so. 60 Ths, .. 43.00-46.00 
Commercial, ‘all wts.... None 
Utility, all wts. ; . None 


MUTTON (EWE): 70 Ibs. down: 


GORE occccvccvsscssocss None 
Commercial ........... None 
err None 


FRESH PORK CUTS: Loins No. 1: 
(BLADELESS INCL.) 
B-BO BBG. . ccccccccscce 42.00-44.00 
BSS TB. ecccccvcccves 42.00-44.00 
b eaccosoecsees 40.00-42.00 


Mies rcaecbesce 38.00-40.00 
Shoulders, Skinned, N. Y. Style: 
Pe GE bwcbscctcescs None 


—T Boston Style: 


. 38.00-40.00 
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| ggost (Al; SMES 


with true, 
tantalizing 









flavor 
& color 


Many of the nation’s most prominent food 
producers attribute their success to the fine art 


of proper seasoning. 


In the production of chili products, skilled sea- 
soning is doubly important, for chili lovers 
choose by both flavor AND color. Rich red 
color stimulates appetite appeal—the urge to 
buy! The tantalizing true flavor of real chili 
keeps consumers convinced — resulting in 


repeat sales! 


Our superb, uniform blends of Chili Powders 
and Peppers impart a rich, spicy flavor to your 
products which looks as good as it tastes. The 
bright rich red color, the true tantalizing chili 
flavor stimulates chili sales. Careful selection of 
fresh new crops... modern scientific dehydra- 
tion and milling methods perfected through 
more than 28 years of experience and research 
... are your assurance of unvarying quality in 


each grade, every shipment. 


Our Chili Powders and Peppers are used ex- 
tensively by A.M.1. and N.I.M.P.A. members. 
Formulas, samples and full particulars prompt- 
ly furnished on request. Inquiries are invited! 





CHILI PRODUCTS 
CORPORATION 


1841 East 50th Stree 
Los Angeles, Calif 
520 N. Michigan Ave 
Chicago, Ill 


Also Distributed From: San Antenio, Texas 


* Grade eames trade marked. 


Houston, Texas 
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BY-PRODUCTS—FATS—OILS 








TALLOWS AND GREASES 


Thursday, January 13, 1949 











Further weakness was in evidence in 
the tallow and grease market this week 
and light and scattered trading was re- 
ported from most quarters. While the 
larger soapers expressed some interest, 
it was on an extremely limited basis, 
with preference shown primarily for the 
dark materials. Whatever was procured 
was obtained from nearby low freight 
rate shipping points. Unsold offerings 
of the better grades were reported dur- 
ing the week. Buying interest lagged by 
midweek and, by the weekend, large 
soapers and dealers were reported to 
have withdrawn from the market. 


Early this week, a few tanks of No. 1 
tallow sold at 8%c and yellow grease at 
8c, f.o.b. shipping points. A couple 
more tanks of yellow grease sold at 
8c, No. 1 tallow at 8%c, several tanks 
of fancy tallow at 10c, and a tank of 
special tallow at 9%%¢, all f.o.b. nearby 
shipping points. Later, another tank 
of yellow grease sold at 8%%c, f.o.b. 
shipping points. 

About midweek, a couple tanks each 
of No. 1 tallow sold at 8%c and yellow 
grease at 8c, f.o.b. nearby shipping 
points. No interest was reported in the 
top grades and there were unsold offer- 
ings in the market by weekend. Dark 
materials continued in demand in a 
small way, but few offerings and sales 
came to light. Late this week a tank 
of No. 1 tallow was reported to have 
sold at 8%c and a few tanks of yellow 
grease at 8'%c, f.o.b. nearby shipping 
points. Bids were reported for top 
grades at lower levels, but unconfirmed. 


TALLOWS: All grades were reported 
from % to %ec below last week. The 
closing quotation Thursday on edible 
tallow, basis carlots, f.o.b. producer’s 
plant, was 114%2@12c, nominal; fancy, 
10c nominal; choice, 9%c nominal; 
prime, 9%c¢ nominal; special, 914c; No. 


EASTERN FERTILIZER MARKET 


New York, January 13, 1949. 

The crackling market advanced from 
$1.85 to $1.90 per unit, f.o.b. New York, 
with the market well sold up. 

Sales of wet rendered tankage were 
made at $8.75 to $9.00 per unit of 
ammonia, according to quality. 

Demand for various fertilizer ma- 
terials has increased lately as the manu- 
facturers approach the heavy shipping 
season. 


FERTILIZER PRICES 


BASIS NEW YORK DELIVERY 


Ammoniates 
Ammonium sulphate, bulk, per ton, f.o.b. 
PEGE TED Kcwnceccsccnccsctscacces $45.00 
Blood, dried 16% per unit of ammonia....... 10.00 


Unground fish scrap, dried, 

60% protein nominal f.o.b. 

Fish Factory, per umit.............6ees008 2.30 
Soda nitrate, per net ton, bulk, ex-ve 

Atlantic and Gulf ports 

in 100-Ib. bags..........+++- 
Fertilizer tankage, ground, 10% ammonia, 








> Dns Miihoedcsedesesckseverseds nominal 
Feeding tankage, unground, 10-12% ammonia, 

bulk, per unit of ammonia................ 9.00 

Phosphates 

Bone meal, steam, 3 and 50 bags, 

per ton, £.0.b. WOrkS......ccccceseccocsces $60.00 
Bone meal, raw, 44%4% and 50% in bags, 

per tom, £.0.D. Work... ...cccccccccsccceces 65.00 


Superphosphate, bulk, f.o.b. Baltimore, 
BOT PEP GREE. cc ccccccvcccascccevcvcceces -76 
Dry Rendered Tankage 


40/50% protein, unground, 
POP UMIt OF POOTOIM. 0. ccccccccssccccccccsccs $1.90 


BY-PRODUCTS MARKETS 


(Chicago, Thursday, January 13, 1949.) 
Blood 
Unit 
Ammonia 
Unground, per unit of ammonia... .*89.5049.75 
Digester Feed Tankage Materials 
Wet rendered, unground, loose........ *$9.25@9. 50 
Liquid stick, tamk cars.............5.. 8.00@3.25 
Packinghouse Feeds 
Carlots, 
per ton 
50% meat and bone scraps, bulk. . .$105.00@110.00 
55% meat scra BE6++be8 ceeds 115.50@120.00 
sa feeding tankage, with bone, 
ul 


DM cnvocdedtoneeneecessecocosess 95.00@ 100.00 
00% digester tankage, bulk. «++ 120.00@125.00 
80% blood meal, bagged. . 160.00@ 165.00 
65% BPL special steamed bone mea), bagged 70.00 


Fertilizer Materials 





Per ton 
High grade tankage, ground 
10@11% ammonia ..........-0eee000- $5.75@6.00 
Bone tankage, unground, per ton...... 37.50@40.00n 
Hoof meal, per unit ammonia........... $6.50@7.00 
Dry Rendered Tankage 

Per unit 

Protein 
GOO cccccceccccsvececsocsessccesooes *$1.90@1.95 
BWxpeller ....ccccccscccccscccscsevesese *$1.90@1.95 

Gelatine and Glue Stocks 

Per cwt. 
Calf trimmings (limed)............... $2.50@2.75n 
Hide trimmings (green, salted)........ 1.75 
Sinews and pizzles (green, salted)..... 1.75@2.00 
Per ton 
Cattle jaws, skulls and knuckles............ $60.00 
Pig skin scraps and trim, per Ib....... 6a6', 

Animal Hair 

Winter coil dried, per ton.......... $100.00@110.00 
Summer coil dried, per ton......... 75.00 
Onttle SWIGERED cc ccccccccccccccscccccccess 4@5% 
Winter processed, gray, Ib........ 6... .ceeeeeeee 13 
Summer processed, gray, Ib.............cssceeee s 


*Quoted f.o.b. Shipping point. 





1, 8%c; No. 3, 8%c nominal, and No. 2 
7%c nominal. 

GREASES: Continued weakness pre- 
vailed in the market during the week. 
All quotations at the close Thursday 
were down from 4 to %c under last 
week. Choice white grease was quoted 
at 9%c nominal; A-white, 9c nominal; 
B-white, 8%c nominal; yellow, 8'4c; 
house, 8c nominal; brown, 6%c nominal, 
and brown, 25 f.f.a., 7c aenainal 

GREASE OILS: Further declines were 
reported in the market during the week. 
All grades were from % to %c below 


last week. Interest was reported to be 
fair, trading was relatively quiet, and 
production was about on a normal basis. 
No. 1 lard oil was quoted Thursday at 
16c, in drums, l.c.]., f.0.b. Chicago, while 
prime burning oil was quoted at 18%c 
and acidless tallow at 16c. 


NEATSFOOT OILS: Better interest 
was reported with the decline in prices. 
Demand and sales were about normal 
and commensurate with production. 
Pure neatsfoot oil was quoted Thursday 
at 28c, basis drums, l.c.l., f.o.b. Chicago, 
and 20-degree neatsfoot oil at 34c. 











FRENCH 

HORIZONTAL 

MELTERS 
Are 


Sturdily 
Built. 


Cook Quickly 
Efficiently. 


PIQUA, OHIO 








_ 
— 





| THE FRENCH OIL MILL MACHINERY CO. 














504 INDIA 
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Builders of Dependable 2 
Machinery Since 1834 

Cut Grinding Costs—insure more uniform grinding—reduce 
power consumption and maintenance expense—provide in- 
stant accessibility. Stedman’s extreme sectional construc- 
tion saves cleaning time. Nine sizes—5 to 100 H.P.—capaci- 
ties 500 to 20,000 Ibs. per hr. Write for catalog No. 310. 


N’S FOUNDRY & MACHINE WORKS 
NA AVE., AURORA, 








INDIANA, U. S. A. 
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VEGETABLE OILS 


Thursday, January 13, 1949 











The crude vegetable oil markets were 
in a confused position this week and de- 
clines were general. A mixed price 
structure was in evidence with buyers 
reducing their bid prices. Buyers for 
the most part remained on the side lines 
and this resulted in weak markets. 


SOYBEAN OIL: Trading was light 
with early reports of some business at 
14% @14%c for January delivery. Prod- 
uct for forward shipment, including 
February through June, was reported 
to have sold at the same levels. July- 
September shipment oil was pegged at 
14@14%c. Later, however, there were 
reports that product for January ship- 
ment sold at 14%c, with bids in the 
market at 14c by midweek. The market 
closed Thursday at 14%c paid and 14c 
bid, representing a drop of 1% to 1'c. 


CORN OIL: Very little action was re- 
ported this week and quotations were 
generally on a nominal basis early. 
However, some trading came to light by 
midweek; spot oil was reported to have 
sold at 16%c. Product for January was 
also reported to have sold at 16%c, f.o.b. 
Indiana mills. The quoted price on 
Thursday was 16%c nominal, or %ec 
under last week. 

COCONUT OIL: With the reduction 
in copra reported this week the market 
registered further declines. Oil dipped 
to 15¢c by midweek and the closing quo- 


tation Thursday was on the basis of the 
price paid for spot shipment, or 14%c, 
which was 3%c below last week’s price. 

PEANUT OIL: Relatively little 
change was reported in the market this 
week with no trading in any quarter. A 
nominal market prevailed in general 
with a weak undertone in evidence. The 
market was quoted at 16c nominal 
Thursday, or %c under a week earlier. 


COTTONSEED OIL: The tone of the 
market followed the general trend of 
the other oils and commodity markets 
as a whole. A mixed situation prevailed 
throughout the current week and trad- 
ing was on the light side. Declines in 
the price structure were in evidence 
with business early in the week at 15%4c 
for spot and January delivery. Offerings 
were reported obtainable in Texas = 
the Southeast at %c down at 15% 
Valley, Southeast and Texas were ou 





VEGETABLE OILS 


Crude cottonseed oil, carlots, f.0.b. mills 
Valley . peweesgeetehens a6 rake 15n 
Southeast ..... ° eae ae 
Texas .... 15n 
Soybean oil, in tanks, f.0.b. mills, 
Midwest . 14b 


Corn oil, in tanks, f.0 ‘b. mills 164gn 
Coconut oil, Pacific Coast ‘ > l44opd 
Peanut oil, f.o.b. Southern points ....16n 
Cottonseed foots 


Midwest and West Coast seeesén 2@2% 

Per eee . 2a2% 
Prices f.o.b. Chgo. 

White domestic, vegetable.............. . 31 

White animal fat pe ee . 31 

Milk churned pastry. eosesess tones on 31 

Pee ES I oo ob: s 00.00:6000.000090008 30 


ed Thursday at 15c, a reduction of lc 
below last week. 

The N. Y. futures market quotations 
for the five-day period follow: 


SATURDAY, JANUARY &, 1949 
Open High Low Close Pr. cl 


Jan ee 18.25 18.25 17.80 *17.80 18.40 
Mar once Se 18.45 18.10 18.15 18.60 
May . 18.20 18.31 18.01 18.04 18.44 
July . 18.11 18.11 17.90 17.95 18.25 
Sept +. 916.60 17.00 16.60 *17.00 17.00 
Oct, .- 916.25 16.70 16.25 *16.50 16.40 
Dec, (49)...°15.50 16.75 15.50 *16.00 15.75 


Total sales: 200 contracts 


MONDAY, JANUARY 10, 1949 


Jan . *17.50 ‘ *17.80 17.80 
Mar . 18.00 18.10 17.60 18.00 18.15 
May 18.05 18.05 17.60 17.44 18.04 
July 17 90 17.90 17.52 17.88 17.95 
Sept *16.75 ; *17.00 17.00 
Oct *16.40 16.60 16.45 *16.70 16.50 
Dec, (49)...°15.75 *16.00 16.00 
Total sales: 408 contracts 


TUESDAY, JANUARY 11, 1949 


Jan *17.50 *17.80 17.80 
Mar 17.90 18.20 17.90 18.00 18.00 
May . 17.90 18.09 17.88 *17.92 17.94 
July *17.82 18.00 17.85 17.85 17.88 
Sept ..°17.10 17.15 17.15 *17.15 17.00 
Oct . *16.85 16.95 16.85 *16.80 16.70 
Dec, (49) *16.50 » ae *16.25 16.00 
Total sales: 345 contracts 
WEDNESDAY, JANUARY 12, 1949 
Jan *17.75 17.75 17.75 *17.75 17.80 
Mar ..*18.10 18.19 17.85 18.07 18.00 
May 18.07 18.12 17.75 17.95 17.92 
July *17.90 18.00 17.72 *17.85 17.85 
Sept .- 917.20 “17.10 = 17.15 
(het *16.90 17.00 17.00 *16.80 16.80 
Dec, (49) *16.25 *16.50 16.25 


Total sales: 165 contracts 


THURSDAY, JANUARY 13, 1949 


Jan ee . *17.35 17.75 
Mar *18.05 18.10 17.45 17.58 18.07 
May .. *17.00 18.00 17.32 17.45 17.95 
July .. . 917.85 17.70 17.22 17.35 17.85 
Sept *17.10 ele *16.65 17.10 
Oct. .. *16.70 16.60 16.60 16.60 16.80 
Dec. (49)...°16.40 : ‘ *15.75 16.50 


Total sales: 239 contracts 
*Bid. tAsked. 





E. G. JAMES COMPANY & 


A BEEF HOIST WITH | 
PLENTY OF POWER | 


more about it. 


HA rrison 7-9062 7 








This hoist has been a favorite for years among the packers because 
of its satisfactory performance. We would be pleased to tell you 


operated drum switch (or push button), limit switch, 30 ft.—i@," alloy 
chain, and sheave. Speed 40 F.P.M., 60 cyc. 3 ph. 220/440 V. 


5 HP—3000 Ib. load........ $700.00 
1% HP—1000 Ib. load...... $475.00 


E.G. JAMES CO. | 


This model comes with motor, magnetic reversing starter, rope | 


316 South La Salle Street 











TWO SIZES 
3000 LB. 
AND 
1000 LB. 


Chicago 4, Ill. 
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Stockinette 


quality made for over 80 years 





in Chicago: 222 West Adams Street 


THE ADLER COMPANY, CINCINNATI 14, OHIO 








HIDES AND SKINS 





Packer hides advance further—Native 
steers sell 1 to 1c up—Ex-light native 
steers sell 2c higher—Butt brands and 
Colorados move up '2.-—Heavy 
Texas steers and heavy native cows 
sell higher—Light native cows sell 2c 
higher—bulls up 1'/.c—Calfskins and 
kips higher. 


Chicago 


PACKER HIDES: The packer hide 
market continued its upswing during the 
week. Tanners apparently were willing 
to pay the advanced asking prices. Prac- 
tically all descriptions sold at higher 
prices, and a fair volume of trading was 
reported on all selections from several 
quarters. Ex-light native steers and 
light native cows showed the greatest 
strength in selling, while other descrip- 
tions moved up from % to 1%c on the 
overall structure. 

The bulk of selling was directed to 
native steers, cows and branded cows, 
with other selections moving in a mod- 
erate way. A total of approximately 
75,000 hides were reported sold. All 
light native steers were reported selling 
at 28@28%c, an advance of % to le. 
Mixed heavy and light native steers 
were reported about steady, while ex- 
light natives sold up to 32c. Butt 
branded steers sold at 25@25'c, while 
Colorados moved at ‘%c less. Heavy 
Texas steers sold at 25%c, up %c, while 
the lights remained about steady. Ex- 
light Texas steers were quoted Thurs- 
day at 27%c nominal. Heavy native 
cows were reported having sold at 25@ 
26c, up % to lc, while the light native 
cows sold at 29@29%c later in the 
week. Branded cows sold at steady to 
Y%c higher. 

About midweek the Association sold 
2,000 ex-light native steers, December 
forward, at 32c, Chicago basis. Early 
this week one packer sold 1,300 Sioux 
City and Omaha January light native 
steers at 28c, Chicago basis. Later, an- 
other packer sold one lot of 1,650 river 
point light native steers, at 28%c Chi- 
cago basis, and another lot of 650 of 
the same description, origin St. Paul, 
on the same basis. One packer sold 
1,400 mixed light and heavy December 
forward native steers at 27%c, Chicago. 
Another packer sold 2,800 of the same 
description at 27c, Chicago basis. A lot 
of 1,400 December-January heavy native 
steers were sold at 26%c, Chicago. An- 
other packer sold 1,800 January St. Paul 
heavy native steers at 27c, Chicago. 


Butt branded and Colorado steers 
moved in a small way, with one packer 
reported having sold 1,000 butt brands 
at 25%c, basis Chicago. Another sale 
involved a mixed lot of 900 butt brands 
at 25%c and Colorados at 25c, Chicago. 
Another mixed lot of 3,400 butt brands 
and Colorados sold on the same basis. 
A packer sold 1,000 Colorados at 25c, 
Chicago. About midweek another packer 
sold 2,200 heavy Colorados at 25c, Chi- 
cago, and 24%c, f.o.b. St. Joe. Later 
another packer sold a total of 4,800 
January Colorados from several ship- 
ping points, basis 25c, Chicago. A sale 
of 1,000 heavy Texas steers was re- 
ported, December takeoff, at 25 %c, Chi- 
cago. Another packer sold 1,200 of the 
same description, at 25%c, basis Chi- 
cago. 


The sale of 19,000 heavy native cow 
hides predominated the aggregate sell- 
ing this week. Late last Friday one 
packer sold a car at 25c, Chicago. Early 
this week a packer sold 7,000, January 
takeoff, at 25c, Chicago basis. Another 
sale involved 3,400 river point at 25c, 
Chicago, December-January salting. 
Later the same packer sold 1,200 St. 
Paul January takeoff, at 26c, basis Chi- 
cago. An outside packer sold 1,200 
January’s at 26c, Chicago basis. About 
midweek a packer sold 1,200 Chicago 
January’s at 25%c, Chicago. The Asso- 
ciation sold 1,400 December forward at 
25%ec, Chicago basis. Another packer 
later sold 1,000 Omaha January’s at 
25%c, 650 Wichita’s at 25c and 800 St. 
Paul’s at 26c, all January takeoff, Chi- 
cago basis. 


Light native cow hides moved at sub- 
stantially higher prices, with one packer 
reporting early this week a sale of 
1,800 Kansas City’s at 29%c, December 
forward, Chicago basis. Later the same 
packer sold 1,300 Chicago light native 
cows at 29c. Another packer sold 1,200 
Fort Worth at 31c, and 1,200 Oklahoma 
City at 31c, all December-January take- 
off, f.o.b. shipping points. Late this 
week another packer sold total of 3,500 
Chicago light native cows at 29c, De- 
cember-January salting, Chicago basis. 


Last Friday the Association sold 2,600 
December-January branded cows at 
24%%c, Chicago basis. Early this week a 
packer sold 2,600 January branded cows 
at 25c, basis Chicago. Later, another 
packer sold 4,200 branded cows, January 
takeoff from several points, at 24%c, 
f.o.b. Kansas City and St. Joe. About 
midweek same packer sold 2,000 Fort 
Worth, January branded cows at 25%%c, 





Chicago basis, also 1,700 Fort Worth 
branded cows at 24%c, f.o.b. shipping 
point. 


The packer bull market displayed 
further strength during the week, with 
several sales reported at higher levels. 
Early this week one packer reported 
having sold 2,600 heavy native bulls at 
17%c, with the brands moving at 16%4c. 
Later another packer sold 1,400 native 
packer bulls on the same basis. At mid- 
week the Association sold 1,200 native 
bulls at 18%c, and the brands at 17%%c, 
or le higher than the previously re- 
ported sale. 


OUTSIDE SMALL PACKER: A 
stronger tone was reported in outside 
small packer hides by midweek, with 
quotable prices advanced about 2c over 
last week’s quotations. While offerings 
of heavy weight hides were still receiv- 
ing some resistance on the part of the 
tanners, light weights were reportedly 
sold at advanced prices. One sale was re- 
ported made on the basis of 26%c, for 
selected, trimmed, 38/40 lb. weights, 
f.o.b. shipping point. The quotable 
price on all weights native steers and 
cows was reported at 24@26c, with 
brands 1c less. Outside small packer 
bulls were quotable Thursday at 14@ 
144%c, with the brands at 13@13%c. 
No material change was registered in 
the country hide market. Trading was 
about at a standstill. All weight country 
hides were quotable at 19@21c, nominal. 


PACIFIC COAST: The market was 
about unchanged, with some trading re- 
ported from several quarters. One re- 
port indicated that 7,000 December in- 
dependent packer hides were sold in 
southern California early this week at 
21%c flat for steers and cows. Another 
report, not confirmed, was that a total 
of 30,000 cow and steer hides sold by 
both large and independent packers on 
the basis of 23c for the northerns, 22%c 
for San Francisco origin and 22c¢ for 
Southerns, all on a flat basis. 


PACKER CALF AND KIPS: The 
market on calfskins also registered a 
firm tone this week, with one sale re- 
ported last Friday of a total of 7,000 
heavy and light northern native calf 
skins at 62%4c, an increase of 2%c over 
the last reported sale. It was reported 
late this week that one packer sold his 
December production of light and heavy 
northern native calfskins at 62%c, and 
the river point calfskins, mixed light 
and heavy at 52%%c, steady. 

Kipskins were reported sold at steady 
prices late last week, with one packer 
moving 20,000 northern native kips at 
37 ce, while the overweights sold at 35c. 
Late this week one packer was reported 
to have sold his production of December 
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northern native kips at 40c, an increase 
of 2%c. 

Light movement on packer regular 
slunks was reported about midweek. 
One packer reported a sale of 5,000 at 
$3.30 each, an increase of 15c over the 
previously reported sale. Hairless 
slunks, 16 in. and up, are quotable at 
$1.25 each. 

SHEEPSKINS: No material change 
was reported in the market this week. 
Selling was meager, at about steady 
prices. A mixed car of No. 1 shearlings 
was reported early at $2.50 each, and 
fall clips at $3.00 each. Another car of 
No. 1 shearlings was reported having 
sold within the quoted range of $2.00@ 
2.50 each. Later, a report was received 
of another car of No. 1 shearlings sell- 
ing at $2.50 each. No. 2 shearlings are 
again quotable nominally at $1.70@1.80 
each, with No. 3’s at $1.30@1.40 each, 
nominally. Continued inquiry was re- 
ported on the latter two grades; how- 
ever, supplies are reported practically 
nil. Fall clips are again quotable at 
$2.50@2.75 nominal. No prices were dis- 
closed of the recent sale on interior wool 
lambs, but there was some talk around 
that the selling price was around $3.65@ 
3.90. 

The pickled skin market was dull this 
week. No sales were reported. The quot- 
able price was reported Thursday as 
being about $10.50@12.00 nominal, per 
dozen. 


N. Y. HIDE FUTURES 


MONDAY, JANUARY 10, 1949 


Open High Low Close 
Mar. ........25.00b 25.32 24.70 24.95 
June woes. 0d.46b 23.57 23.30 23.38 
Sept. . 22.50b 22.55 22.35 22.50b 
Dec. . ...21.80b : 21.80b 


Closing 20 to 45 peints lower; sales 116 lots 


TUESDAY, JANUARY 11, 1949 











Mar . .25.05b 25.60 23.25 25.40b 
June .. 23.50 23.70 23.50 23.65 
Sept. 22.50b 22.80 22.80 22.75b 
Dec . .21.75b ‘ 22.00b 
Closing 20 to 45 points higher; sales 50 lots 
WEDNESDAY, JANUARY 12, 1949 
Mar 25 25.65 25.70 
June 23.7: 23.65 23.65 
Sept 23.05 23.00 22.75b 
Dec 22.00b 
Closing unchanged to 30 points up; sales 57 lots. 
THURSDAY, JANUARY 13, 1949 
Mar ..-25.75b 26.01 
June ; 23.75b 23.75 
Sept. . .90b 23.00 25 
Dee . -22.10b 21.65 21.65 





Closing 35 to 87 points lower; sales 153 lots 


FRIDAY, JANUARY 14, 1949 


Mar ° 25.01 25.41 25.01 
June ° .22.60b 23.05 22.60 
Sept. . 22.20 22.40 21.90 
Dee 21.85 21.85 21.80 





Closing 15 points higher to 10 lower; sales 136 lots. 


ST. LOUIS HOGS IN DECEMBER 


Hog receipts, weights and range of 
prices at National Stock Yards, E. St. 
Louis, Ill., in December were reported 
to THE NATIONAL PROVISIONER by H. L. 
Sparks & Co. as follows: 


December. 
194 


1948 
Hogs received ... 246,754 
Highest price $30.00 
Lowest price ..... 26.00 
PEE co cxenacs news dees es 28.14 
Average weight, Ibs......... 228 
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WEEK'S CLOSING MARKETS 


CHICAGO HIDE QUOTATIONS FRIDAY'S CLOSINGS 





: enpeon HIDES Provisions 
Vv -revio ‘o “e . a 
Jen 12) Wee ise” The live hog top at Chicago was 21.50 
Mat. cts. ..... 0G 2UOe 9 On and the average was 19.65. Provision 
ae ity = prices were quoted as follows: Under 
brnd’d ..25 @254 25 @2 ; : 
Bry, col ae yG2s = nt Gat OL PON Lama,’ 50@b1;° Boston fotte 
a oe 26n 30%@31 ‘ og. ’ - : 
Mm. Soh 25 yh ayers oo Ss0% 35% @36; 16/down pork shoulders, 
Bvy. nat. cows 23 7. ee > S20% 32%; 3/down spareribs, 30% @31; 8/12 
t. nat. cows. . 28 27 @2t% : 32 : 
Nat. bulls ....  @18% @iin @19 fat backs, 114%@12; regular pork trim- 
Beeee bait. - p th] _— o ) yi mings, 18%@19; 18/20 DS bellies, 22; 
Kips, Nor. nat. asi a@37% ‘ @50 4/6 green picnics, 32%; 8/up green 
Kipe Nor. brn Gah) 6 GS ATH ienics, 28%. P.S. loose lard was 
Slunks, bris.. @1.%5 @1.30 @1.00 quoted at 13.87%a and P.S. lard in 


tierces at 14.90a. 
CITY AND OUTSIDE SMALL PACKERS 


Nat. all-wts....24 @26 22 @24 28 @30 Cottonseed Oil 
Brnd'd all wts.23 @25 21 @23 27 @2 k ‘ , 
Nat. bulls 14 @14% 18%@14n 17 @17% The closing prices for cottonseed oil 


Brnd'd bulls...13 @13% 124%@13n 16 @16% ; . 
king "40 Gao” 40° na) 66s ome =: FUtures Friday at New York were: Jan. 


Kips, nat. ....27 @28 27 @28 32 @34n 16.70b, 17.10ax; Mar. 17.20-19; May 
Slunks, reg. . @2.25 @2.25 @3.50 


aan we. ais @in @i.oo 17.08; July 17.05; Sept. 16.20b, 16.50ax; 


All packer hides and all calf and kipskins quoted Oct. 16.15; Dec. 15.25b, 16.50ax. Sales 
on trimmed, selected basis; small packer hides 
quoted selected, trimmed; all slunks quoted flat. were 349 lots. 


COUNTRY HIDES 


All-weights ....19 @21 19 @21 24% @26 
Pe seens -ll @i2 ll @i2 14 @15 
Calfskins .....25 @27 2 @27 40 @4% BUFFALO LIVESTOCK 
Kipskins 22 @23 22 @23 28 @30 ‘ . ban : 

All country hides and skins quoted on flat trim- Receipts and disposition of livestock 
med baste at Buffalo, N. Y. in December, 1948: 

SHEEPSKINS, ETC. Cattle Calves Hoge Sheep 

Pkr. shearlgs..2.00@2.50 2.00@2.50 2.85@2.90 Receipts ............16,282 8,012 8,323 52,483 
Dry pelts .....27 @28 27 28 27 @2 Shipments ........ 9,022 4,982 4,508 44,521 
Horsehides ....9.50@10.00 10.00@10.25 9.75@10.50 Local slaughter . .. 1,364 3,082 4,050 8,081 
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STOCKINETTES 





FORN-BEST Stockinettes have more elastic strength ... shape 
hams better. . . plumper. 
FORM-BEST Stockinettes actually cost you 
nothing to use ... easier to apply, they pay 
their way in time and labor savings. 
FORN-BEST Stockinettes win new friends every 
day. Try them...see why. 


Phone, wire or mail your order . . . but do it today! 
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USDA Says Record 
Number of Cattle 
on Feed January | 


HE number of cattle on feed for 

market in the United States on 
January 1 was the largest on record as 
a result of heavy shipments of stocker 
and feeder cattle into the feeding areas 
during November and December. The 
estimated number on January 1 this 
year was 4,548,000 head, which was 
19 per cent above 3,821,000 head a year 
earlier. The previous high was 4,445,000 
head reported on January 1, 1943, while 
the 1943-47 average was 4,278,000 head. 


The number on feed in the north 
central states, which includes the Corn 
Belt, was 22 per cent larger than the 
relatively low number last year. The 
total in these states on January 1, 1949 
was estimated at 3,463,000 head. This 
number is the third highest on record 
for the area and compares with 2,844,- 
000 head on January 1, 1948. However, 
it is only 1 per cent above the five-year 
average of 3,416,000 head. All of the 
Corn Belt states showed substantial 
increases over last year, except Wis- 
consin where the number on feed was 
down 4 per cent. 


Shipments of stocker and feeder cat- 
tle into the eleven Corn Belt states dur- 
ing November and December increased 
sharply over the same months in the 
previous year, being up 36 per cent. 
Records on inshipments for eleven Corn 
Belt states for the period July—Decem- 
ber amounted to about 2,441,000 head. 
This was 12 per cent larger than last 
year and was exceeded only by the 
record high inshipments for the last 
half of 1946. 

Outside the north central states, the 
number of cattle on feed on January 
1 this year was 11 per cent larger than 
last year and the largest number on 


record. This over-all increase is mainly 
due to record numbers on feed in Cali- 
fornia. There were substantial increases 
in several of the other western states 
although in Colorado, an important 
western feeding state, the number on 
January 1 was down 7 per cent from 
last year’s record. Montana and Wyo- 
ming also have fewer cattle on feed 
this year than last. The number of 
cattle in Texas and Oklahoma being 
finished for market increased substan- 
tially compared with the small number 
a year ago. There were comparatively 
few cattle on wheat pastures in the 
southern plains states. 


Reports from cattle feeders in the 
Corn Belt on the weight of cattle on 
feed on January 1 this year show a 
larger proportion of cattle weighing 
over 900 lbs. than last year. The pro- 
portion of cattle in this class was 34 
per cent compared with 31 per cent last 
year. The proportion of cattle in the 
600 to 900-lb. class was less than last 
year, being 43 per cent compared with 
46 per cent. The proportion of cattle on 
feed January 1, 1949 weighing less than 
600 lbs. was about the same as last 
year. This weight distribution is about 
in line with the records from the four 
markets showing shipments of stocker 
and feeder cattle by kinds and steers by 
weight groups. 


Corn Belt feeders report a substantial 
increase in the percentage of cattle that 
have been on feed from three to five 
months. The number in this category 
amounted to 23 per cent of the total 
on January 1, compared with 18 per 
cent last year. Fewer cattle on January 
1 had been on feed over five months 
than a year ago. The tendency toward 
short-time feeding is indicated to be 
somewhat less pronounced than last 
year. Corn Belt feeders intend to mar- 
ket 42 per cent of the January 1 num- 
ber on feed before April 1. This was 
about the same proportion as intended 
last year. However, actual marketings 
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of fed cattle in the first three months 
of 1948 were much more rapid than 
reported intentions. Even so, indications 
are that the number of fed cattle at 
Corn Belt markets during the next few 
months will be larger than last year 
and the proportion of those that are 
better grade cattle is expected to be 
slightly larger than in 1948. 


LIVESTOCK BLIZZARD LOSSES 


Livestock losses suffered due to the 
recent blizzard that centered around 
Wyoming and western Nebraska and 
extended over into the Dakotas, Mon- 
tana, Utah, Idaho and Colorado were 
heavy in a few instances, but the total 
loss for the entire area was estimated 
at less than 5 per cent by the U. S. 
Department of Agriculture. The esti- 
mate was based on interviews with 
cattlemen who also reported that some 
herds of cattle previously thought lost 
are showing up. The second cold wave 
is still hanging on in these states and 
is preventing actual losses from being 
counted. 


KINDS OF LIVESTOCK KILLED 


The classification of livestock killed 
under federal inspection in November 
was reported by the USDA as follows: 


Nov Oct Nov 
1948 1948 1947 
Per Per Per 
cent cent cent 
Cattle 
Steers cowwe 87.7 37.4 34.4 
Heifers . . 11.7 12.1 11.7 
SD Kuracadeawies AT 47.2 w.2 
Cows and heifers......59.2 59.3 61.9 
Bulls and stags 3.1 3.3 3.5 
Canners and cutters" 22.9 23.1 29.9 
Hogs 
Sows ° scawe 10.8 10.4 9.9 
Barrows and gilts 88.0 &S.0 So.S 
Stags and boars. . 3 1.6 3 
Sheep and lambs 
Lambs and yrigs.......80.1 69.8 S0.4 


Sheep .19.9 30.2 19.6 
‘Included in cattle classification 











Order Buyer of Live Stock 
L. H. MeMURRAY., ine. 


| INDIANAPOLIS, INDIANA 
Telephone: Franklin 2927 
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LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets on Wednesday, 
January 12, 1949, reported by the Production & Marketing 


Administration: 


HOGS (Quotations based on 
hard hogs) 


BARROWS AND GILTs: 


Good and Choice: 
120-140 Ibs..... 
140-160 Ibs.... 
160-180 Ibs. 
180-200 Ibs...... 
200-220 Ibs. 
220-240 Ths. . 
240-270 Ibs...... d 
270-300 Ibs... 
300-330 Tbs...... 18 
330-360 Ibs... 18.75- rT 


Medium 

160-220 Ibs 

sows 

Good and Choice: 
270-300 Tbs 
300-330 Ibs 
330-360 Tbs 
360-400 Ibs.. 


Good 
400-450 Ths... . 16.5 
450-550 Tbs 15 


Medium 
250-550) Tbs 
PIGS (Shiughter): 
Medium and Good: 
90-120 Ibs. . 
SLAUGHTER CATTLE, 
STEERS, Choice: 





St. L. Natl. Yds. 








Chicago Kansas City 


10S 19.00-20.50 8... es 
20.00-21.50 ; a 

21.00-21.50 
21.25-2 

20.75-21.50 
20.00-2 
19.25-20.25 
18.75-19.75 
18.25-1% 
18.50-19.25 





9.00 


18.25-18.75 


19.00-20.50 . ‘lds ‘ 





16.25-17.00 
15.25-16.50 


14.00-16.50 


17.00-20.00 


VEALERS AND CALVES: 





700- 900 Ibs..... 27.00-31.00 32.50 27.00-31.50 
900-1100 Ibs... 27.00-31.00 34.50 27.00-31.5 
1100-1300 Tbs 26.50-30.00 

1300-1500 Ibs .. 26.00-30.00 33.50 25.25-380.5 





STEERS, Good: 
700- 900 Ibs 
900-1100 Ibs 
1100-1300 Ibs.. 2 
1300-1500 Ibs... 28 





.00-26.50 24.00-29.00 22.50-2 
STEERS, Medium: 
700-1100 Tbs. . 21.00-23.50 22.00-24.50 21.00-23.50 
1100-1300 Ibs 21.00-23.00 21.50-24.00  21.00-23.00 


STEERS, Common: 


700-1100 Ibs .. 19.00-21.00 20.00 
HEIFERS, Choice 

600. SOO Ibs... 27.00-30,00 26.00-20.00 

800-1000 Ibs. 26.50-29.50 26.00-30.50 
HEIFERS, Good 

0- 8000) Tbs 24.00-27.00 24.00-26.50 

800-1000) Ths 23.50-27.00 24.00-26.50 
HEIFERS, Medium 

noo- 900) Ibs 21.00-23.00 22.00. 


HEIFERS 


500- 900 Ibs... 18.00 


Common 


COWS (All Weights) 





23.50-27.00 


“1.00 19.00 





24.00 

DO-27.00 =24.50 

2310-2 
$ 


30.00 23.75-27 
30.00 23A5 27 
 24.00-30.00 2 





22.00 


17.50-18.25 

















Omaha St. Paul 





17.25-18.50 


peseste . 16.75-17.00 
caste .. 16.75-17.00 
obeeues 16.75-17.00 
coneee ee 16.75-17.00 





22.00 =18.00-21.00 18.50-21.00  18.00-20.50 


25,.00-29.00 
25.00-29.00 


5.00 
25.00 


24.00 20.00-23.00 18.50-22.75 19.50-22.50 


17.50-20.00 17.00-18.50 17.00-19.50 


Good 19.00-20.50 19.00-20.00 19.00-21.00 18.50-20.00 18.50-20.00 
Medium 18.00-19.00 §.00-19.00 5 18.00-19.00 17.75-18.50 17.50-18.50 
Cut. & com 16.50-18.00 15.50-18.00  16.50-18.00 16.00-17.75 15.50-17.50 
Canners . 14.50-16.50 14.00-15.50 15.00-16.50 5.00-16.00 14.50-15.50 
BULLS (Yris. Execl.), All Weights 

Beef, good 23.25-23.75 22.75-23.50 22.00-23.00 
Sausage, good 23.00-223. 50 23.00-24.00 22.00-23.00 
Sausage, medium. 21.50-23.00  21.50-23.00 20.00-22.00 
Sausage 


eut. & 
com . 
VEALERS (All Weights) 


Good & choice 
Com. & med 
Cull, 75 Ibs. up 


CALVES (500 Ibs. down) 


13.00-1 


Good & choice 25.00-28.00 25.00-31.00 24.00-27.00 
Com." & med 19.00-25.00 17.00-25.00 19.00-24.00 
Cull 14.00-19.00 15.00-17.00 13.00-19.00 


26.00-36.00 
19.00-26.00 


34.00 





9.00 2O00-25.00 15.00-22.00 1 


SLAUGHTER LAMBS AND SHEEP:' 


LAMBS 
Good & 
Med. & 
Common 
YEARLING WETHERS 
Good & choice* 
Med. & good* 
EWES:* 

Good & choice* 
Com. & med.. 7.0 


choice® 


geod* 21.75 


24.00-24.75 24 
23.75 21 


18.00-21.50 18.00-21.50 


9.00-10.00 


25.00 





9.50-10 
5.00 


10.00-11.00 


S.) 9.00- 9.75 





27.00-30.00 25 
822.00 22.00-27.00 18.00 








uM 9.50-10.50 9 
9.25 8.50- 9.25 7.50- 


18.00-21.50 18.50-21.50 18.00-20.00 17.50-21.00 17.00-20.00 


».00-30.00 26.00-34.00 
25.00 = 18.00-26.00 
».00-18.00 14.00-18.00 


9.00-24.00 
7.00-19.00 
4.00-17.00 





0-10.50 
9.25 


‘Quotations on wooled stock based on animals of current seasonal market weight 


and wool growth, 


those on shorn stock on animals with No 


1 and 2 pelts 


*Quotations on slaughter lambs and yearlings of good and choice grades and the 


medium and good grades, 


and on ewes of good and choice 


grades and the lots 


averaging within the top half of the medium grades respectively. 


“Quotations on shorn basi 


8 
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H. L. SPARKS AND COMPANY 








If it's hogs you want we can furnish a single deck 
or G train load. We sell stock pigs. 
PURCHASING AGENTS FOR All CLASSES OF LIVESTOCK 


NATIONAL STOCK YARDS, Ill. dmLocx 343 


PHONE Oe 
BUSHNELL, ILL., AND OTHER POINTS 4 











LIVESTOCK 
427 Exchange Building + 


cCO., INC. 
SOUTH ST. PAUL, MINNESOTA 

















‘ — DS a 
For Sewice aad Desead bclily 


ae a C7101 3-1 41 i oe 


CATTLE ORDER BUYERS 
SIOUX CITY, [OWA e@ TELEPHONE: 8-4433 
N THE §S Ux TY MARKET SINCE 





SOUTHEASTERN ORDER BUYERS 


223 EXCHANGE BUILDING 


BouRBON STOCK YARDS 


LOUISVILLE 6, KENTUCKY 
OFFICE TELEPHONE JACKSON 6492 











WANTED 
Tankage, Blood, Bonemeal, Cracklings, Hoofmeal 


FRANK R. JACKLE 


Broker 


405 Lexington Ave. New York 17, N. Y. 





CANNED MEATS “PANTRY PALS” 


Stahl. Meyer 


MEAT PRODUCTS OF THE HIGHEST QUALITY 


STAHL-MEYER, INC. 





Peoria Packing Co. Executive s ye Division 
U. 5. ¥. 172 &. 127th STREET 2s ‘CKOFF AVE. 
|A, LL. NEW YORK 35, N.Y. BROOKLYN 27, N.Y. 








FERRIS HICKORY SMOKED HAM and BACO 
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SLAUGHTER 
REPORTS 


Special iS to the NATIONAL 
PROVISIONER, showing the number 
of livestock slaughtered at 13 centers 
for the week ended January 8, 1949. 














CATTLE 

Week Cor. 

ended, Prev week, 

Jan.8 week 1948 
Chicagot ..... 21,866 18,047 
Kansas Cityt ees 19,713 23,415 
Omaha*t ..... 17,105 19,327 30,131 
East St. Lautat 6, 570 8,053 10,323 
St. ~~ ~ 8,441 8,896 11,222 
Sioux Cit 7,144 8,892 12,005 
Wichita*t .... 3,836 3,425 3,707 
New York & 

Jersey Cityt. 5,998 5, 700 =—8,573 
Okla. City*f... 9,428 5,579 8,934 
Cincinnati§ . 4,982 3,998 7,069 
Denvert ...... 6,316 5,952 ,200 
St. Paulf...... 12,680 11,426 21,852 
Milwaukeet ... 8,543 2,202 4.925 

ae 128,903 121,210 176,679 

HOGS 
Chicagot ..... 57,459 52,000 58,621 
Kansas Cityt.. 10,736 10,054 13,121 
Omahat ...... 59,413 49,454 68,851 
gg? St. pe 30,688 27,958 31,937 
St. Joseph: . 28,146 23,462 34,229 
Sioux City : 47:989 28/368 35,784 

ichita 4,729 3,158 3,428 
New York & 

Jersey Cityt. 31,366 33,077 35,385 
Okla. Cityt ... 15,408 7,338 19,440 
Cincinnati§ ... 12,790 11,964 20,055 
Denvert ...... 9,611 10,250 11,052 
St. Pault.. 50,113 51,658 44,995 
Milwaukee . _ 6,782 4,624 6,284 

EE caceces 365,239 313,374 735,423 

SHEEP 
Chicagot ..... 13,055 234 16,431 
Kansas Cityt.. 18,345 16,212 19,823 
Omahat ...... 1,875 16,785 17,101 
East St. Louist 8,437 793 68 
St. Josepbt.... 12,519 10,036 16,343 
Sioux City. 7,314 6,789 627 
Wichita: ..... 3,12 2,510 4,037 


New York & 

Jersey Cityt. 40,833 36,182 45,342 
Okla, Cityf.... 1,790 1,838 3,247 
Cincinnati§ ... 395 240 705 





Denvert ...... 10,786 88,297 11,092 
St. Pawlg ..... 6,592 6,496 7,856 
Milwaukeet . 127 608 1,050 

eee 135,24 125,020 171,335 


*Cattle and calves. 


+Federally inspected slaughter, in- 
cluding directs. 


TStockyards sales for local slaugh- 
ter. 


*S tock yards receipts for local 
slaughter, including directs. 


LIVESTOCK PRICES 
AT LOS ANGELES 


Prices at Los Angeles, 
Calif., on January 13: 
CATTLE: 


eee $24.00 only 
Steers, com. & med... 20.00@22.50 
SPP ree 24.00 only 


PME tes6dewecees 20.00@20.75 

Cows, com. & med.... 17.50@19.00 

Cows, can. & cut...... 15.00@ 17.00 

Sausage bulls, 

eS eee 22.00@ 23.50 

CALVES: 

OT ee $30.00 only 

Com. & med.......... 20.00@ 27.00 
HOGS: 

ais 66s ncccescind $23.75@24.25 

Ns GS BB eck wccccces 17.00@18.50 


BALTIMORE LIVESTOCK 


Prices at Baltimore, Md., 
on January 13: 


CATTLE: 
Steers, gd. & ch......$26. 28.00 
Steers, med. & gd..... 23.50@25.00 
Steers, com. & med 21.00@23.40 
PN GE. Sone ccscve 8 24.5 
Heifers, com. & med.. 19.00@23.00 
Cows, com. & med. 18.50@ 20.00 





Cows, can. & cut...... 14.00@18.00 

Sausage bulls, gd...... 22.00@25.00 
CALVES: 

Vealers, gd. & ch...... $31. 00@36.00 

Com. to m 21. .00 

ED ehcveesscoddsces 12.004 20. 00 
HOGS: 

Good & choice......... $22.00@ 22.50 
GSE deb eccscevssdene 15.25@ 17.00 
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CORN BELT DIRECT 
TRADING 


(Reported by the Production & 
Marketing Administration.) 

Des Moines, Ia., January 
13.—Prices at the ten concen- 
tration yards and 11 packing 
plants in Iowa and Minnesota 
for Thursday were: 


Hogs, good to choice: 


160-180 Ib. ........... $17.50@20.00 

180-240 Ib. .....20.08. 19.50@20.50 

240-300 Ib. .........5. 18.75@20.50 

PE ES ccccvccvecs 17.50@19.25 
Sows: 

270-360 Ib. ......-66-- $17.00@17.50 

400-550 Ib. .......+-4- 14.25@16.25 


Receipts of hogs at Corn 
Belt markets for the week 
ended January 13 were: 


This Same day 


week last wk. 
estimated actual 

Bs Vovccccesvucsd 60,000 1, 
ie “Moesdcovecsés 65,000 Holiday 
SOG. BO. cvercceser 5,500 7,000 
SS eae Ss 60,000 57,000 
SO, Tbe cccccvcceed 60,000 97,000 
ee 75,000 56,800 


LIVESTOCK RECEIPTS 


Receipts at major livestock 
markets during the week 
ended January 8. 


AT 20 MARKETS, 
WEEK 
ENDED: 


Cattle 


Hogs 
592,000 


Sheep 


AT 11 MARKETS, 


WEEK ENDED: Hogs 

BOB, B socvccstecccessocsescass 500,000 
Ot, Dc cevevesvevessvesvoves 442,000 
Ferree k= | 489,000 
BED. vticec onc on 006000096005 eeeeee 
BPs cacevesadesvetsoeseshiss 464,000 
AT 7 MARKETS, 

WEEK 

ENDED: Cattle Hogs Sheep 
, Ss Peer 148,000 428,000 117,000 
mee, GB icsée 136,000 394,000 114,000 
219,000 438,000 145,000 
eee 269,000 464,000 192,000 
MPEP senecaed 215,000 409,000 278,000 


CANADIAN KILL 


Inspected slaughter in Can- 
ada, week ended January 1, 
1949: 

Ww - oe Same Week 


Last Year 
CATTLE 
Western Canada... 7,539 12,449 
Eastern Canada... 7,206 8,683 
Rotad ocscvcces 14,745 21,132 
HOGS 
Western Canada. .23,920 34,555 
Eastern Canada. .35,5 34,766 
Total ......... 59,426 «69,321 
SHEEP 
Western Canada.. 2,303 4,815 
Eastern Canada... 2,902 6,333 
Total ...... «+. 5,205 11,148 


NEW YORK RECEIPTS 


Receipts of salable live- 
stock at Jersey City and 41st 
st. New York market for 
week ended January 8: 

Cattle Calves Hogs* Sheep 

Salable ..... 554 888 364 726 
Total (incl. 
directs) ...4,848 4,951 18,189 29,303 
Previous wee : 

Salable ... 341 930 235 446 
Total (incl. 

directs) .3,411 3,168 19,190 21,587 
*Including hogs at 31st street. 


PACKERS’ 
PURCHASES 


Purchases of livestock by packers at 
principal centers for the week —s 
Saturday, January 8, 1949, as report 
to The National Provisioner: 


CHICAGO 


Armour, 


9,346 hogs; 


Swift, 3,453 


hogs; Wilson, 8,358 hogs; Agar, 9,040 


hogs; Shippers, 
27,260 ho 


14,123 hogs; 
Zs. 
21,866 cattle; 


71,580 hogs; 13,055 sheep. 


KANSAS CITY 
Cattle Calves 





Others, 


2,459 calves; 


Hogs Sheep 












Armour ... 3,780 433 $99 2,298 
Cudahy ... 2,544 535 «61,293 «1,969 
Swift. .... 1,226 808 2,018 4,437 
Wilson 2,492 417 1,489 4,308 
yee = —- was oes 
Saas eeee 7,366 6 4,937 5,333 
Totals ..18,795 2,199 10,736 18,345 
OMAHA 
Cattle & 
Calves Hogs Sheep 
Armour ..... 4,901 15,258 4,442 
Cudahy ..... 3,843 10, 602 3,789 
Pe cticere 2,816 11,815 1,406 
Wilson ...... 3,019 6,781 647 
Eagle eeeeese 40 aes one 
Greater Omaha 192 
ae 89 
Rothschild 613 
. rrr 96 
Kingan ...... 1,215 «ai 
Merchants ... 53 er 
ED wcanes ona 17,678 
Totals ..... 16,877 79,812 
E. 8T. LOUIS 
Cattle Calves Hogs Sheep 
Armour ... 2,740 804 9.788 4,793 
a, SOO 2 406 1,420 9,107 3,467 
Hunter . 1 424 ae 177 
es 2,025 
OT wccve 3,864 
Laclede 1,088 
Sieloff .... nee <> ie one 
Others .... 6,851 569 19,121 8,813 
Shippers .. 3,196 1,933 17,186 211 
Totals ..16,617 4,726 66,995 17,461 
8T. JOSEPH 
Cattle Calves Hogs Sheep 
Swift ..... 2,234 651 12,299 10,316 
Armour ... 2,891 227 8,811 2,203 
Others .... 5,090 228 «7,986 763 
Totals ..10,215 1,107 29,096 13,282 


Does not include 21 cattle and 8,036 


hogs bought direct. 





SIOUX CITY 

Cattle Calves Hogs Sheep 
Cudahy . 2,974 68 17,520 2 aes 
Armour ... 1,989 55 22,495 3 
Swift ..... 1,732 64 11,367 2 Or 
Others .... 871 ee 
Shippers .. 9,204 62 27,713 i, 462 

Totals ..16,270 249 79,095 8,776 
WICHITA 

Cattle Calves Hogs Sheep 
Cudahy - 1,789 397 3,120 3,055 
Guggen- 


heim.... 424 
Dunn- 

Ostertag. 107 
Dold 162 


Sunflower. . 22 
Excel ..... 664 
Others .... 668 

Totals .. 3,836 





OKLAHOMA CITY 
Cattle Calves 


Armour ... 3,040 
Wilson . 3,677 
Others .... 336 


Totals .. 7,053 


364 
479 
10 


‘853 3, 


Hogs Sheep 

1,339 252 

1,352 1,538 
1 


3, 452 1,790 


Does not include 418 cattle, 1,104 
calves and 11,956 hogs bought direct. 


CINCINNATI 
Cattle Calves Hogs Sheep 


Gall’s 

Kahn's 
Lohrey ... 
Meyer ° nae 
Schlachter. 147 
National .. 492 
Others .... 2 





Totals .. 3,206 


“a 
2 


7 58 


761 





345 
6828. 
9,181 45 


9,863 395 


Does not include 1,706 eattle and 
3,161 hogs bought direct. 
ments for the week were 169 calves 


and 1,306 hogs. 


Market ship- 











DENVER 
Cattle Calves Hogs Sheep 
Armour ... 1,244 133 5,772 3.828 
Swift ..... 466 63 4,729 1,847 
Cudahy ... 807 96 3,549 1,200 
Others .... 3,660 182 1,529 %38 
Totals .. 6,177 474 15,579 7,813 
8T. PAUL 
Cattle Calves Hogs Sheep 
Armour ... 4,341 3,789 18,026 2,959 
Bartusch. . 723 es ny tae 
Cudahy . 1,051 1,234 eos 1887 
Rifkin .... 836 12 oes eee 
Superior 1,441 ne ior ae 
oo See 4,288 5,415 32,087 2,326 
Others .... 2,244 2,375 iL su 3,167 
Totals . 14,924 12,825 61, 724 9,759 
FORT WORTH 
Cattle Calves Hogs Sheep 
Armour ... 1,267 1,917 1,875 2.018 
Swift ..... 1,326 1,253 1,844 3,593 
Blue 
Bonnet.. 559 60 188 14 
oR 5 21 oo 
Rosenthal . 139 
Totals .. 4,175 3,251 3.994 5,764 
TOTAL PACKER PURCHASES 
Week Cor. 
ended Prev. week, 
Jan.8 week 1948 
Cattle ...... 140,011 134,963 214,716 
Pn cocenme 436,655 358,111 403,458 
Sheep ...... 109,853 100; 501 153,854 


CHICAGO LIVESTOCK 


Supplies of livestock at the Chicago 
Union Stockyards for current and 
comparative periods: 


RECEIPTS 

Cattle Calves Hogs Sheep 

om: Gi.66 t 5,769 651 25.490 5,344 
Jan. 7.... 1,927 347 16,649 1,347 
isan ae 80 2,624 72 
Jan. 10....13,176 817 15,408 7,281 
Jan. 11.... 8,500 900 24,000 4,000 
. 8,000 500 23.000 5.500 


600 15,000 2,500 


817 77,408 19,281 
2,476 77,294 22.461 
121 
7 





81,772 14,847 
80 76,439 21,570 


1947 |)... 146,699 
*Ine luding 260 cattle, 247 calves, 
20,465 hogs and 3,532 sheep direct to 


packers. 








SHIPMENTS 

Cattle Calves Hogs Sheep 

Jan . 2,173 1,720 

Jan 7 1,062 1,317 

Jan 8.. 4 45 

Jan. 10.... 3,433 3.857 

Jan. 11.... 3,343 906 

Jan. 12.. 3,000 2,000 

Jan. 13.. 2,000 1,000 
w 

so far 7,763 

Wk. ago 7,708 

1948 i D 4,591 

1947 686 6. 417 6,511 

JANUARY RECEIPTS 
1949 1848 

OOBEES cccccccesses 72,166 81,989 

Calves 5,720 9,986 

Hogs i] 194,967 

Sheep 4 40,951 

JANUARY SHIPMENTS 

1949 1948 

GORTED  ccccccccves 25,314 26,306 

Sn seces a 2 25 097 18,032 

Gee cacéss 16,828 14,427 


CHICAGO HOG PURCHASES 
Supplies of hogs purchased by Chi- 

cago packers and shippers week ended 

Thursday, January 13, 1949. 


Week Ended Prev 


Jan. 13 week 
Packers’ purch..... 
Shippers’ purch.... 
Petal ..ccccsesss 


PACIFIC COAST LIVESTOCK 


Receipts at leading Pacific Coast 
markets, week ending January 6. 


Cattle Calves Hogs Sheep 


Los Angeles. ..9,400 1,100 2,300 0 
No. Portland...2,000 260 1,060 880 
San Francisco.. 925 65 1,485 2,425 
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icago 
and 


cheep 





Sheep 
1,720 
1,317 
3.857 
206 
2,000 
1,000 


7,763 


y Chi- 
ended 


Prev 

week 
55, 839 
14,260 














MEAT SUPPLIES AT NEW YORK 


(Receipts reported by the U. 8S. D. A., Production & Marketing Administration) 
WESTERN DRESSED MEATS BEEF CURED: 


STEER AND HEIFER: Carcasses Week ending Jan. 8, 1949.. 15,980 
< a Week previous ........... 13,72 

Week ending Jan. 8, 1949.. 12,204 Same week year ago....... 36,191 

Week previous ......... ° 8,859 

Same week year ago....... 11,383 PORK CURED AND SMOKED: 
cow ) ee ending Jan. 8, 1949. .1,265,124 

feek previous ........... 712,880 

Week ending Jan. 8, 1949.. 2,151 Ss: reek 2 

Week previous ........... 2,456 OE SS rae Gates bo <0 pease 

Same week year ago....... 2,064 LARD AND PORK FATS:t 
BUbL Week ending Jan. 8, 1949.. 233,544 

w - ending Jan. 8, 1949 588 Week PEOVIOUS «02020048 sf 

e - Wee o S. kK year ago....... ’ 

Week previous ........... 619 ae Cae a eee — 

Same week year ago....... 346 
VEAL: LOCAL SLAUGHTER 

Week ending Jan. 8, 1949.. 7,471 ees 

Week previous ........... 8,211 STEERS: 

Same week year ago. ... 10,672 Week ending Jan. 8, 1949. . 4,629 
LAMB Week previous ........ oe 4,710 
ose Same week year ago....... 6,023 

Week ending Jan. 8, 1949... 49,904 : . 

Week previous ........... 35,322 COWS: 

Same week year ago....... 36,140 Week ending Jan. 8, 1949.. 992 

es Week previous ........... 676 
MI rt TON: Same week year ago....... 2,058 

Week ending Jan. 8, 1949.. 3,006 . 

Week previous ........ . 1,621 BULLS: 

Same week year ago..... . 1,508 Week ending Jan. 8, 1949.. 377 

. . = Week previous ........ ee 314 
HOG AND PIG Same week year ago....... 492 

Week ending Jan. 8, 1949. . 3,037 ei 

Week previous ........... 1,867 CALVES: 

Same week year ago....... 6,730 Week ending Jan. 8, 1949. . 7,504 
~amer cree. Week previous ........... 6,220 
: ORE CUTS: Same week year ago....... 11,346 

Week ending Jan. 8, 1949. .2,024,140 

Week previous ........... 1,891,455 HOGS: 

Same week year ago.. . 2,544,583 Week ending Jan. 8, 1949.. 31,366 

seen center. Week previous ........... 33,077 
BEEF CUTS: Same week year ago....... 35,385 

Week ending Jan. 8, 1949.. 158,986 ’ 

Week previous ..... --+. 160,342 SHEEP: 

Same week year ago... 192,010 Week ending Jan. 8, 1949. 40,833 
_ : . " Week previous .......... 36,182 
v EAL AND ¢ ALF: Same week year ago....... 45,306 

Week ending Jan. 8, 1949 3,890 


Week previous ........ ae 2,124 Country dressed product at New 


Same week year ago... 3.452 York totaled 6,328 veal, 28 hogs and 
7 : 61 lambs in addition to that shown 
LAMB AND MUTTON: above, Previous week: 5,696 veal, 48 
Week ending Jan. 8, 1949.. 2,438 hogs and 57 lambs. Same week 1948: 
Week previous ........... 1,443 6,392 veal, 30 hogs and 36 lambs. 
Same week year ago....... 1,582 +Incomplete. 


WEEKLY INSPECTED SLAUGHTER 


The report of inspected slaughter of livestock at 32 centers 
for the week ended January 8, as given by the USDA: 


Sheep 
NORTH ATLANTIC Cattle Calves Hogs & Lambs 
New York, Newark, Jersey City..... 5,908 7,504 31, 40,833 
Baltimore, Philadelphia ............ 5,684 1,470 23,387 840 
NORTH CENTRAL 
Cincinnati, Cleveland, Indianapolis.. 12,757 3,459 57,669 5,468 
CE ED bocce cescccccscccece 25,898 9,944 17,004 
RS ee eee 23,424 31,966 8,743 
St. Louis Area*... ovncnedececdhae Ee 5,967 14,714 
Sioux City ...... es . occone. Ee 2389 8,440 
Pee eke cseees 18,647 1,070 18,386 
Kansas City vaas¥obuaseobnaren te 15,990 3,760 16,790 
lowa and So. Minn.*. oeccn Bee 7,151 36,703 
SOUTHEAST* ° 4,990 2,610 ese 
SOUTH CENTRAL WEST 26,119 9,146 24,050 
ROCKY MOUNTAIN® 7,406 44 13,079 
PACIFIC’ ..... . 19,160 4,568 27,750 
Grand total wé . 203,902 89,308 233,890 
Total week ago.......... scares earl 170,333 55,481 220,207 
Total same period 1948.............. 264,014 125,823 201,869 





‘Includes St. Paul, So. St. Paul, Newport, Minn., and Madison, Milwaukee, 
Green Bay, Wis. Includes St. Louis National Stockyards, E. St. Louis, Ill., 
and St. Louis, Mo. "Includes Cedar Rapids, Des Moines, Fort Dodge, Mason 
City, Marshalltown, Ottumwa, Storm Lake, Waterloo, Iowa, and Albert Lea, 
Austin, Minn. ‘Includes Birmingham, Dothan, Montgomery, Ala., Tallahassee, 
Fla., and Albany, Atlanta, Columbus, Moultrie, Thomasville, Tifton, Ga. "In- 
cludes So. St. Joseph, Mo., Wichita, Kansas, Oklahoma City, Okla., Ft. Worth, 
Texas. ‘Includes Denver, Colo., Ogden and Salt Lake City, Utah. ‘Includes 
Los Angeles, Vernon, San Francisco, San Jose, and Vallejo, Calif. 

NOTE: Packing plants included in above tabulations slaughtered approxi- 
mately the following percentages of total slaughter under Federal Meat Inepec- 
tion during November, 1948—cattle 75.7; calves 71.5; hogs 77.7; sheep and 
lambs 84.6. 





SOUTHEASTERN RECEIPTS 


Receipts of livestock as reported by the Production and 
Marketing Administration at eight southern packing plants 
located at Albany, Columbus, Moultrie, Thomasville, and 
Tifton, Georgia; Dothan, Alabama; Jacksonville and Talla- 
hassee, Florida, are compared with the previous week and 
with the corresponding week last year. 


Cattle Calves Hogs 
Week ended January 7 . + 1,887 1,053 20,329 
Week previous ‘ ...1,408 41 11,357 
Cor. week last year 8,896 2,227 23,612 





LIVESTOCK PRICES AT TEN CANADIAN MARKETS 


Average prices paid for specified grades of steers, calves, 
hogs and lambs at ten leading markets in Canada, during 
the week ended December 31, were reported to THE NATIONAL 


PROVISIONER by the Canadian Department of Agriculture 
as follows: 





GooD VEAL 

CALVES LAMBS 
STOCK Good and Good 
YARDS Choice Handyweights 
Toronto $30.00 $25 
Montreal 29.60 2 
Winnipeg 27.00 22.50 
Calgary 19.26 21.90 
Edmonton 20.10 23.10 
Pr. Albert 20.00 
Moose Jaw 19.50 eaten 
Saskatoon 19.80 24.00 21.00 
Regina 19.05 20.00 19.60 





Vancouver 


*Dominion government premiums of $2 per head on Grade A and $1 on B1 are 
not included 
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HOG-DEHAIRING NOW 
TWICE AS FAST WITH... 





TRADE MARK 


By using a special wetting agent that makes water 





Superior Packing Co. 
é Quality 


Price Service 


Chicago St. Paul 








DRESSED BEEF 
BONELESS BEEF and VEAL 


Carlots Barrel Lots 
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“wetter,” OLD BALDY Hog Scalding Compound sof- 
tens hog hair, loosening it in the follicles, so that 
scraping removes hair by the roots. With this new 
development, hogs can be dehaired twice as fast if you 
scrape by hand and with less mechanical effort if you 
use a dehairing machine. The carcass is free from 
hair roots and goes into the chill room smooth and 
without slime. 


And OLD BALDY costs less than 3¢ per carcass. 

You take no risk when you try OLD BALDY. Order 
a trial quantity today, with satisfaction guaranteed or 
your money back. 


10-Ib. package OLD BALDY, per Ib... 37 ¢ 


100-Ib. drum OLD BALDY, per Ib.... 34¢ 
f. o. b. North Kansas City, Mo. 


THE KOCH BUTCHERS’ SUPPLY CO. 


NORTH KANSAS CITY 16, MISSOURI 
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Finer Flavor trom the Land O’Corn/ 
Black Hawk Hams and Bacon 
Pork: Beef + Veal * Lamb 
Vacuum Cooked Meats 


THE RATH PACKING COMPANY, Waterloo, lowa 











HAMS 








ELIN'S 


ORIGINAL PHILADELPHIA SCRAPPLE 
BACON + LARD + DELICATESSEN 


PACKERS - PORK - BEEF 
John J. Felin & Co. 


INCORPORATED 


4142-60 Germantown Ave. 
PHILADELPHIA 40, PENNA. 














THEE. KAHN’SSONSCoO. 


CINCINNATI, OHIO 


“AMERICAN BEAUTY” 
HAMS AND BACON 
Straight and Mixed Cars of Beef, 
Veal, Lamb and Provisions 
CL LAND—C. J. Osborne, 3 


H. G. 
DETROIT—J. H. Rice, 1786 Allard, Grosse Pointe Woods 
NEW YORK 14—Herbert Ohl, 441 W. 13th St. 
PHILADELPHIA 23—Earl McAdams, 701 Callowhill St. 
ibe 4% Toth, 229 Lavina Avenue 


WASHINGTON a A. P. Lee, 515 11th St., 


Offices 


919 Elmwood Road, Cleveland Heights 
Metzger, 10820 Park Heights Avenue 


Ross, Box 628, Imperial, Pa. 
S.W. 

















yecasewn D.C. 


+ Ww. 
on w yore os 
408 W vt st. 





THE WM. SCHLUDERBERG —T. J. KURDLE CO. 





MEATS OF UNMATCHED QUALITY 


MAIN OFFICE AND PLANT 
3800-4000 E. BALTIMORE ST. 


PRODUCERS OF 


SSKA’ 


QUALITY 


BALTIMORE, MD. 
RICHMOND 

22 NORTH TH $y 
ROANOKE, VA. 
317 E. CAMPBELL AVE. 








THE FOWLER CASING CO. LTD. 


For 30 Years the Largest Independent Distributors of 
QUALITY AMERICAN HOG CASINGS 


in Great Britain 


8 MIDDLE ST., WEST SMITHFIELD, LONDON E. C. 1, ENGLAND 


(Cables: Effseaco, London) 














® VIBBERT and SONS 
frool /johers. 


U. S. Warehouse, Detroit 16, Michigan 
1200 W. 9th St., Cleveland 13, Ohio 
505 Elm St., Cincinnati 1, Ohio 














CLASSIFIED ADVERTISING 


or box numbers as 8 words. 
advertisements 75¢ per line. Displayed, $8.25 per inch. 
Contract rates on request. 


ed, set solid. Minimum 20 words $4.00; additional 
20¢ 
20 words $3.00, additional words 


Headlines 75¢ extra. Listing 


Unless Specifically instructed Otherwise, All Classified Advertisements 
Will Be Inserted Over a Blind Box Number 


CLASSIFIED ADVERTISING PAYABLE IN ADVANCE 


PLEASE REMIT WITH ORDER. 





POSITION WANTED 


POSITION WANTED 


HELP WANTED 





CASING PRODUCTION manager 
years’ experience. Expert in costs, production 
Found dollars. Labor diplomat. Capable organizer, 
trainer. Will go anywhere including foreign travel 
Recommendations on interview. W-410, THE NA 
TIONAL P ~~ ISIONER, 740 Lexington Ave., New 
York 22, N. 

PLANT 8U SERINTENDENT or foreman of meat 
or dog food canning plant. 30 years of general 
packinghouse and canning experience. Speaks Span- 
ish. Familiar with all modern canning practices 
Can furnish best of references. Available immedi 
ately. Write W-426, THE NATIONAL PROVI 
SIONER, 407 8 . Dearborn St.. Chicago 5, Il 


SUPERVISOR on curing and smoking of meats will 
be available February Ist. 22 years’ practical ex 
perience in both large and small plants. W-414, 
THE NATIONAL PROVISIONER, 407 S. Dearborn 
t.. Chicago 5, Ill. 

BEEF SUPERINTENDENT and 
good eastern connections, 20 
sales, production and personnel. 
TIONAL a ISIONER, 
York 22, N 

ne 20 years’ ~ practical and business ex 
perience, proven results from livestock to finished 
products. W-416, THE NATIONAL PROVISIONER, 
407 8. Dearborn St. . Chicago 5. 1 

CASING MAN: All around hog-beef_ casing 
a position as foreman or working foreman 
Willing to go anywhere. W-413, THE NATIONAL 
PROVISIONER, 407 S. Dearborn St., Chicago 5, Il. 
BY-PRODUCTS superintendent seeks position 
Knows all operations. Can produce best results. 
Available immediately. W-427, THE NATIONAL 
PROVISIONER, 407 8S. Dearborn St., Chicago 5, Ill 


available. 30 








sales manager, 
years’ experience. 
W-415, THE NA 
740 Lexington Ave., New 








“man 





Page 60 


BEEF BONER: All around, or boning room foreman 
Piece work or straight salary. W-429, THE NA 
TIONAL PROVISIONER, 407 8. Dearborn St., Chi 
cago 5, I. 
CHEMIST 
products, canning, 


Knows all operations including by 
curing, rendering. Immediately 
available. W-428, THE NATIONAL PROVI 
SIONER, 407 S. Dearborn St., Chic ago 5, _ mn 
SAUSAGE MAKER: 14 years’ 
facturing, curing and smoking. 
W430, THE NATIONAL 
Dearborn St., Chicago 5, Ill 


HELP WANTED 


WEST COAST PACKER has opening for sausage 
production foreman, age 35-45 years. Must have 
broad experience in production of quality sausage 
and be qualified to properly supervise all sausage 
operations and personnel. Applicants advise age, ex- 
perience, former employers, family and salary ex- 
pected. W-391, THE NATIONAL PROVISIONER, 
407 8. Dearborn St.. Chicago 5, Ill 

WANTED: Sausage maker to take charge of small 
plant in midwest. Must be able to train and handle 
labor. Also killing floor working foreman to handle 
200 cattle, 300 hogs, 75 veal weekly. W-425, THE 
NATIONAL PROVISIONER, 407 S. Dearborn St., 
Chicago 5, 1 

WANTED: Superintendent who has had practical 
experience in hog killing and cutting, beef kill, 
boning, rendering (edible and inedible) S.P. curing 
and smoking, some sausage experience, Plant pro- 
ducing 3 to 400,000 pounds weekly. W-417, THE NA- 
TIONAL PROVISIONER, 407 8S. Dearborn St., Chi- 


eago 5, Ill. 


experience in manu 
Prefer small plant 
PROVISIONER, 407 8 








The 





WANTED: A good meat packing house manager for 
plant in southeastern part of country. Slaughtering 
done here W-434, THE NATIONAL PROVI 
SIONER, 407 8. Dearborn St., Chicago 5, Ill 

Just finished expanding slaughter rooms with mov 
ing chain for federally inspected cattle 
hogs. Fine opportunity for wideawake. aggressive 
procurement man; also plant superintendent. Appli 
cants must have full knowledge of packing business 
and all other qualifications for the efficient opera 
tion of this size plant, federally oved for 120 
calves and 100 hogs per hour. State age, experience, 
salary expected. The Peter Fox Sons Co., Chippewa 
Falls, Wis. Telephone 710. 

SALESMAN: One who has following selling to meat 
packers and sausage kitchens in California, Wash 
ington and Oregon, to sell seasonings, emulsifiers, 
specialties. Write full details. W-418, THE NA 
TIONAL PROVISIONER, 407 8. Dearborn St., Chi 


cago 5, Ill. 
WANTED: First class sausage maker, 
man. Must also have 
beiled ham business 


calves 





working fore 
a thorough knowledge of the 
Medium size plant in Milwau 


kee. A wonderful opportunity for the right man 
W431, THE NATIONAL PROVISIONER, 407 8 
Dearborn St., Chicago 5, Ill —— 
WANTED: Combination provision man and sales 


manager for southern plant. Must be experienced 
35-45 years old. Furnish background with references 
and salary desired. W-432, THE NATIONAL PRO 
VISIONER, 407 8. Dearborn St., Chicage 5, Ill 


WANTED: Animal feeds man fully experie need and 
qualified, to manage and operate an animal foods 
producing plant in Ohio. Must be familiar with pro 
duction and sales. W-433, THE NATIONAL PRO 
VISIONER, 407 8. Dearborn St., Chicago 5, 1 
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CLASSIFIED ADVERTISING 





EQUIPMENT FOR SALE 


PLANT WANTED ~* 





ATTENTION RENDERERS 


SUBJECT TO PRIOR SALE 


14-21 


25 HP motors, 440V, 3 ph., 


2—Anderson Duo Expellers, 25 HP mot 


440V, 3 ph., 60 cycle, each. 


Machines now in operation and can be 


write, wire or phone. 


Anderson Expellers specially priced 


cycle 


$1200.00 


ors, 


insp 


3000.00 


ected 


Aaron Equipment Ca. 


Offices and Warehouse 


1347 S. Ashiand Ave., Chicago 8, tl. 


CHesapeake 3-5300 


vinci eaadnininaicaitisie escheat 


Meat iacitaiiinl ialiaatinds 


SALE: 2-Anco #261 Grease Pump 


FOR 8 


Anco Continuous Screw Crackling Press, 
requires 40 HP, 


one year; GOO capacity, 


s, M 


installed 
jacketed 


trough: 1-Enterprise 3166 Meat Grinder, belt 
driven 1-Cast Iron 2000 gallon jacketed agitated 
Kettle; 12-Stainless jacketed Kettles, 30, 40, 60, SO 
gallon; 30- Aluminum jacketed Kettles, 20, 40, 60, 


sO, 100 gallon; Used and rebuilt Ande rson Expe ‘Hers 
21 KB, Duo and Super Duo. Send us your inquiries 
WHAT HAVE YOU FOR SALE* 
CONSOLIDATED PRODUCTS CO., IN 
14-19 Park Row, New York City, N. Y 


AN \DERSON EXPELLERS 


All models. Rebuilt, : 
and Associates, Moylan, Pennsylvania. 


FOR SALE: y 
wrapping machine, used 30 days, " 
will sell for $1,500.00 FS-159, THE 
PROVISIONER, 407 S. Dearborn St., 


One new 


SALE: DER-10 flake ice 
than one year. Excellent condition 
our plant. East Georgia Packing Comp 
boro, Georgia 


FOR machir 


model 5-0 Hayssen 
cost 


guaranteed, or AS IS. Pittock 


carton 


$2,600.00, 


NATIONAL 


any, 


used 


$1150.00 F.O.B 


Chicago 5, Ill 


lexs 


States 





MISCELLANEOUS 





CATTLESWITCHES W ANTED 
call Kaiser-Reismann Corp., 


lyn 22, N. ¥. Phone EVergreen 9-5953 
FOR SALE: 100% pure chicken fat, 

barrel lots. Wm. Zehnder, Jr., Franken 
gan 


WANTED: Steady supply of beef, 
offal. Willing to contract long term 
NATIONAL PROVISIONER, 407 8 
Chicago 5, lll 


Please w 
230 Java Street, 


rite or 
Brook 


rendered, in 


nuth, 


Michi 


veal and mutton 
W-435, 
Dearborn St 








PLANTS FOR SALE 





MODERN WHOLESALE 


MEAT HOU 





E 


One story new building at 89 Marginal St 
Mass., constructed on B & M R.R. land 
100x30 ft. with R.R. Siding. Cooler 55x2s ft 


equipped with ice machines, track 
600 ft. tracking, stationary racks, 
hooks, Band 
platform scale 
loading platform and inside 


saw, boning facilities, 
Also shipping room, 


garaging f 


Deep freezer approx. 10x15 ft. 
progressive operator. Normal operation 
weekly. Contact I. Widett, One State 
Mass. Laf. 3-8030. 


ale 


grinder 
2 offices, 


or 2 


4 


i 


Salem, 
approx 
. fully 
approx. 


trolley and tree 


and 
inside 
trucks 


Ideal location for 


00 lbs 


Soston, 








WANTED TO RENT: | 7 sausage factory, ca- 
pacity 20,000 to 30,000 Ibs. per week. W-421, THE 
NATIONAL PROVISIONER, 407 8S. Dearborn St., 


Chicago 5, Ill. 








WANTED: A small meat pack s plant with retail 
and wholesale outlets. Would eumiter partnership 
W-439, THE NATIONAL PROVISIONER, 407 8 
Dearborn St., Chicago 5, 


PLANTS FOR SALE 


Complete 3 cooker rendering plant now 
in operation. Located central New York state. Also 
2 steel cork insulated quick freezers 24x8x9, new 
Two 500 hydraulic crackling presses complete with 
pumps and fittings. One Rujak, one Dunning & 
Boschert, one 5x0 cooker complete with 15 HP mo 
tor, one crackling pan steam jacketed, one Permutit 
water softener 30,000 capacity. FS-436, THE NA 
TIONAL PROVISIONER, 740 Lexington Ave., New 
York 22, N. ¥ 








FOR SALE 


Fully equipped plant fer slaughte ving ond process 
ing beef, pork, and sausage. Single floor, concrete 
construction, 5500 sq. ft., 2 acres, 3 trucks, Major 
portion can be financed. Owner has other interests 
Located just outside limits of large Tennessee city. 
FS-437, THE NATIONAL PROVISIONER, 407 8 
Dearborn St Chicago 5, ml 








GOV ERNM ENT INSPECTED killing “plant, cattle 
and hogs, small capacity, can easily be enlarged. 
Railroad track and plenty of ground. — and 
feeding facilities. Located in livestock raising area. 
FS-386, THE NATIONAL PROVISIONER, “07 8. 
Dearborn St., Chicago 5, Il. 





MU ST BE SOL D: Small, modern plant in Northern 
Ohio. Established 18 years. Over $100,000.00 in tan 
gible assets. Sacrifice at $60,000.00, FS-438, THE 
NATIONAL PROVISIONER, 407 8. Dearborn St., 
Chicago 5, Il. 


meat "market tor 
Chicago, Il. Phone 


FOR RENT “Equipped whtete nale 
rent. 669 can Randolph St., 


Sunnyside 4-2375 


BUSINESS OPPORTUNITIES 


CLAIM COLLECTION ON DEAD, MISS- 
ING, CRIPPLED ANIMALS AND SHRINK- 
AGE AGAINST ALL CARRIERS AND 
FREIGHT BILL AUDITING. NO COLLEC- 
TION, NO CHARGE. 

EASTERN FREIGHT TRAFFIC SERVICE 
99 Hudson St., New York 13, N. Y. 

__Phone Worth. 2-3684-5-6 


Livestock Buyers and Sellers 


Essential “Pocket Calculator” giving 
live and dressed carcass costs of cattle, 
sheep and hogs. Postpaid $1. 

M & M Publishing Co., 
P.O. Box 6669 Los Angeles 22, Calif. 


PLANT FOR RENT 
COLD STORAGE, SLAUGHTERING 
OR PACKING 
GOVERNMENT INSPECTED 
ROCHESTER, N. Y. 


ft. Built 1942. On Buffalo Road and main 








15,000 sq 


line of New York Central R.R. Contains 2 large 
coolers, also 2 York ice machines, 3 electric hoists, 
kiln 20’ high, 2 weighing scales, tracks, equip 


ment, etc. Hot water boiler, automatic 
private offices, private siding, 
3 acres of land. Suitable 
poses 


gas heat, 3 
loading dock. About 
for other industrial pur 


LESTER P. SLADE 
923 Commerce Bldg. Baker 9600 
Rochester, N. Y. 


HOG « CATTLE = SHEEP 
SAUSAGE CASINGS 
ANIMAL GLANDS 
Selling Agent * Order Buyer 
Broker * Counsellor « Exporter * Importer 


407 SO. DEARBORN ST., CHICAGO 5, fil. 
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WATCH THIS COLUMN 


FOR WEEKLY SPECIALS 





Barliant and Co. list below seme of —~ cur- 


rent and 
available for ‘prompt. shi unless 

stated, at prices quoted FOB. uplons, points, 
subject to prior sale. 


Write for Our Weekly Bulletins. 
Rendering & Lard 


S580—-MELTERS: (2) American, 5x8, V- 
belts & pulleys for direct drive, 2 
new 15 HP motors and starters. Bach.$2000.00 
HAMMER MILL: Stedman, Type A 
20x18, 40 HP motor, extra set un 





SOLO 





used hammers, 2 extra screens, good 

condition 800.00 
S580 SHREDDER Boss 2705, size 30, 

left side discharge, std. drip proof 

motor, V-belt drive, Korfund Vibro 

insulators, like-new condition 2500.00 
&592--COUOKER: NEW, Jordan, 4x10, 20 

HP motor and starter .. 4000.00 
8593—DRAG CHAIN CONVEYOR: 15 ft 

long, 104,"°x18", can be used verti 

cally or horizontally 100.00 
S0*)}—HYDRAULIC PRESS: (2) Boss, 300 


ton, four post, Sxixl2 Hydraulic 

pumps and Fisher governors, 4500 Ib 

setting, Hydraulic pipe and fittings 

included, good condition, each... 2750.00 
7957—HOG: No. 35 Diamond, little used, 

with extra knives , 1650.00 
S386-—HASHER WASHER: Brand NEW, 

30x12’ cylinder washer oat 2675.00 
8601—BAROMETRIC CONDENSERS (3) 

Globe, No. 18702, for a 5x12 cooker. 

Used very little. Each... . ... 1200.00 
8600-—-LARD ROLL: Anco, 28x48, direct 

expansion (ammonia) with pump, 

motor, picker trough, surge drum 

with float control Bids Requested 

Smokehouse & Sausage 

7926—STUFFER: Randall, 200 pound, re 

conditioned and guaranteed. $ 625.00 
7929-STUFFER: Keebler-Mechanical, 200 

pound, new piston, gaskets, cocks, 

safety studs, guaranteed... 695.00 
7967—MIXER: Buffalo No. 3, no motor, 

reconditioned and guaranteed 600.00 
8496-SILENT CUTTER: Buffalo No. 30, 

300 Ib. capacity, 7 knives, totally 

enclosed 30 HP motor, self-emptying, 

center unloader, safety switch, mag- 

netic starter ‘ se 2500.00 
7961--SILENT CUTTER: Boss No 90, 

equipped with NEW 50 HP motor 

and starter, reconditioned and guar- 

anteed .. ‘ 3000.00 
Si07—-SILENT CUTTER: Boss No 


80-A, 
375 pound capa 30 TP 
motor, excellent 


S258--SMOKEHOUSE 





ty, & knives, 
condition . 2250.00 
Carrier, size 52-F 
20304, 2 compartment, air condi- 
tioned automatic 10'x12’xt’ overall 
with standard electric equipment and 


powers regulators, reduced to.. 2500.00 





7956-—CAGE WASHER Allbright Nell, 
52° x2" x4” with pump, American 
Marsh Model 4-B, 4% HP motor 
Excel. Cond 350.00 
7958—SILENT CUTTER: Boss No 5%, 175 
Ib. capacity, direct connected to 15 
HP, 220/3/60 motor (no starter) 
with 3 sets of knives. Recond. & guar 
anteed 800.00 
754- GRINDER Boss 256m complete 
with plates and knives, 7% HP, 
3/00 /220-440 1750 RPM motor. Re 
conditioned ana guaranteed 675.00 
Ti77—SILENT CUTTER NEW Buffalo 
7B, with stainless mold, 5 HP 
single phase motor, Switch & switch 
box included 950.00 
83065——BACON SLICER: 150-B, U.S., with 
stacker. Reconditioned and guaran 
teed 825.00 
Miscellaneous 
7030-BUFFALO BRINE SPRAY BLOW 
ER: Ammonia type, 2434, Type FSB 
capacity 30,000 BTUs per hour at 10 
temperature & 700.00 
7973--TOWNSEND SKINNER Excellent 
condition 600.00 
741—HAM AND BACON TRUCKS: (6) 
Newly galvanized, with rubber tired 
wheels. Each 75.00 
7963.-BAND SAW: Jones Superior, with 
new boning table 450.00 
7945—SCALE: Toledo, 150 Ib. capacity, 
Model 1811-A, guaranteed 875.00 
if interested in an 


Telephone, Wire or Write 
of items above, or in any other equipmen 
be: A tam of surplus and idle equipment are 
solicited 


BAARLIANT AND COMPANY 


—- aos ecxomacimn -ofs, 


7070 NM. CLARK ST. « CHICAGO 26,01, + SHeldrake 3-2313 


SPECIALISTS 


New 








a 











@ DICED READY TO USE No washing, cut- 
ting, handling or flavor loss. 


ECONOMICAL Use as required in large or 
small quantities—packed without salt in 
6 lb. 6 oz. tins, 6 to a carton. 


= KEEP INDEFINITELY Tins hermetically 
sealed, not affected by heat or cold. 


& SLICE EVENLY, FIRMLY Cannon red sweet 
peppers are an exclusive, scientifically 
developed strain of thick-walled, bull 
nose peppers. 





Write for trial case or place an order with the 
Cannon representative in your city—if not listed, 
write direct. 


H. P. CANNON & SON, INC. 


Bridgeville Delaware 
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The firms listed here are in partnership with you. The products 
and equipment they manufacture and the services they render 
are designed to help you do your work more efficiently, more 
economically and to help you make better products which you 
ean merchandise more profitably. Their advertisements offer 
opportunities to you which you should not overlook. 


The National Provisioner—January 15, 1949 














With their magazines — movies — home 
furnishings and appliances all so gay and 
colorful, it’s only natural for women to 
select their everyday products in packages 
that are equally bright and modern. Out- 


moded packages often continue to sell to 


PACKAGES - LAMINATED CARTONS - EGG CARTONS — 
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old customers but miss out completely 
with the constantly growing army of 
young, alert, new homemakers. Our 
thoroughly experienced meat packaging 
designers will gladly give you their 


recommendations —without obligation. 
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Merchandise your sausage in 
"nackages to fit family needs— 


Here's one of the biggest, brightest—and newest 
ideas to hit the sausage industry! 

In rings—in links of varying lengths, cellophane- 
wrapped two, three or more to the package—and each 
package price-tagged for quick sales. Live-alones, small 
families, large families—there’s a package to meet the 
needs of each. 

But be sure you use Swift’s Selected Beef Rounds. They 
e ihance the appearance of the package...add eye-appeal 
éssential to profitable merchandising. 

Reasonable in cost—perfect for perfect sausage opera- 
tions. Each casing is processed and minutely inspected 
by experts. Each casing is calibrated with precision, pre- 
tested by pressure to speed production. They help you 
produce sausage with maximum eye-filling appeal — and 
that quality look. 

Order Swift’s Selected Beef Rounds—finer natural cas- 
ings—from yeur Swift salesman now. 


SWIFT'S SELECTED BEEF ROUNDS — ideal for 
packaged Bologna, illustrated. Also for 
Cooked Salami, Blood & Tongue, Braun- 
schweiger, Minced Specialty, Polish, etc. 
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SWIFT'S SELECTED BEEF BUNG CAPS—for Cooked 
Salami, Bologna (illustrated), Veal Sausage, 
Capocollo, Minced Specialty, New England 
Specialty, etc. 
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